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To LADIES and GENTLEWOMEN. 


Ladies, 

PO Hough there have been many-Books extant of 

this kind, yet I think fomething hath been defr- 
cient in them all. I have therefore adventured to 
snake another, which, I fuppofe, comprehends all-the 
Accomplifhments. neceffary for Ladies, in things of 
this Nature. . For you have here, 

1, The Art of Preferving and Candying all Fruits 
and Flowers ; as alfo of making Conferves, both wet 
and dry and alfo the preparing of all forts of Syraps 
Fellics, and Pickles. 

2. Here are fome Excellent Receipts in Phyfiek 
and Chirurgery, for curing most Difeafes incident to 
the Body: Together with [ome Rare Beautifying Wa- 
ters, Oyls, Oyntments, and Ponders, for Adornment 
of the Face and Body, and to cleanfe it from all De- 
formities that may render Perfons Unlovely. 

Laftly, You have here a guide to all manner of, 
Cookery, both in the Englihh and French Mode, with 
the preparing allkind of Sallets and Sauces proper 
thereunto. . 

Together with Directions for making all forts of 
Pies, Pafties, Tarts and Cujftards, with the Forms 
wind Shapes of many of them, to help your Prattice, 
with Bils of Fare upon all Occafions. So that in 
the whole, I hope it may deferve the Title of the Ac- 
complifh’d Ladies Delight, and may acquire Ac- 
ceptance at your Fair Hands, whereby you will very 
auch Encourage ana Oblige, 

ee, Ladies, 
Your very Humble Servant 
and damirer, 1. Cs 
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Wh eitalxsrare pickt o! oy! them in fair 


th 
water till they (well-and be very foft, then bruife 
them in a Mortar, ftrain them, and boyl them by 
themf{elves, ahead take for every pound of'them 2 
pound. of ing; r,and boy! them cee but not 
too Jong, for “then it wil i scl ts 


<< 
ta meaty, 
~ 
‘of 


Take ‘the bu a rate Rofes iets flip “away the 
white ends, thenflip the reft of the Rofes as {mall as 
you: can, tm be eat them:fine in a Marble Morter < 
and puttoevery pound of Roles, three pound and 
a half of Sugar, them put it ‘up ina Gally -pot, and 
fet it in the Sun fora fori ight, 

4. To make Cinnamon Water. 

Takea quar t of V Vhite-wine, a quart of Rofe-wa- 
ter, a Pint of Mufcadine, half a pound’ of Cinamon 
bruife d, lay the Cinamon to fteep in the wine 12 
hours, itirring them now and then, afterwards put 
them into an Ale embick, and ftill tl them with a gentle 


1, ee fir ‘. 
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ae you may draw off from it three pints :Bu 


a fj ANY 

it {trong, inftead of Mafea- 

BR pe SE Ne : _ 

i Rofe-water or W.4ite-wine. 
Oninces white. 


dae to every po und te eon ce, a pound and a 
o 
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90, cor e your Quinces, ut not too much 


til elie are 


| 
he Sugar with the white 
Water, and Quince, being 
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1 You can, keep them boylin 


To preferve Rafpices 

the inte 1¢ well coloured R ee pick off 
clean, then wafh them, befure 
o bri nife thei m § weigh fc to éV mary pound 


afpices,put 6 our 


es of | iard “Sug ar.6-ounces of 


Si agar- Candy,¢la ilies it wit h half a pint of fair water} 
and 4 ounces of Juyce of bere ces, being clarified, 
boy] fas to a weak Syrup, t hen put in your Ralpices, 
g them and let them boyl ti I) they are enouzh. 
To make Mackroons. 


blanch them,beat them ina Mor- 


ter, with ferced | Sugar mingled therewith, with the 


nd Role-w: ter, then beat ‘them 
gether til ti ley 


alto: 


are asthick as rrittersjthen drop it 
— and ba ake 1 it. 
3. To preferve Cherries. 

Take f fome of the worlt Cherries and boyl them 
in fair water oer 6 Bade the Liquor is well coloured, 


1g of S Sugar and ; 


e fome of the beft Cherries you 
rontianeailea ten Sugar, thelay 
nother of a herries, til all 


1 the Prefery ing Pan; then pour a little 
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ars 
— OT 


and Candying. 3 
the liquor of the worft Cherries into} it; boyl y 
C Merrie till they be well coloured, then take them 
up, and boy] the Syrup till it will hee n the fide 
of the difh, and when they are cold, put them up in 
a Glafs covered clofe with. Paper untill you we them. 
9: To make Conferve of Oranges Lemons, Pippins. 
Boy! any of thefeFr uits, 26-you would do to make 
Pafte thereof, and when it is ready to fafhion upon 
the Pye-pl: ite, then re it into your Gally ’ pots ,» and. 
never dry it} and’ this is all the difference betwixt 
Conferve and Pafte, and this ferves for. all hard 
Fruits, as Pippins, Oranges and Lemmons. 
10 ‘To make Symballs. 


_Take'fi fine flower dty’d & as much Sugar as flow- 
5 then take as much whites of Eggs, as will make 


vous 


it Pate e; put in alittle Rok e-wa ter, with a quafi- 
tity of Coriander-feed and: Annifeed sthen mould it 
Wp in the-Fafhion. you wilf’ bake it’ in. 
1F. To make Syrup of Clove-gi. ly-flowers. 
Take a pour d of Clove --gilly- flowers: the whites 
Beit ng cut off, infale them'a w hole nig ght in a.quart of 
fair water, then with ‘4 ‘pound of S agar diffolved ir 


it, make it intoa Sy dai without: boyling. 
12. Tor WHA RE Syrte ) vale polet ¥. 


Takeo let howers frefl, and pick a po und, put 
them ato; clear water r boyling T quart, fhut them up 
clofe together in anew glazed pot a - whole day, 
then prelssthem ‘hard out, and’in 2 pound of the Lie 


: 4, Po 
quor duffoly ve4 sree and 3 ounces ¢ 


3 vf W} hite Su: Zar, 
take awe he icun and ina! éituit ifo-a dS Syt Up, with- 
Out b< yy yling. 
“9.1 0 make Marmalade of Oninces. 
Take a bott ttle of 1 water, and 4 pout id of f Sug oe. lét 
hein beyl toge herjw he a6 they D boyl. cui ¥ thet Yn icle an, 


A 4 take 


4 Preferving, Conferving, 
take the whites of 2 or 3 Egos & beat them to Froth, 
put the froth into the pan to make the {cum rife,feun d 
it clean ; take off the Kettle and put in the Quinces: 
& ftir them,when boiled enough put them into boxes. 

14. To make Hippocras, 

Take a Gallon of White-wine, 2 pound of Sugar 35: 
and of Cinamon Ginger,long Pepper, Mace not brui- 
fed, Grains, Galingal, Cloves not bruifed, of each 
2penny worth, bruife every kind of Spice ‘a little,,’ 
and put them together into an earthen pot for a: 
day, then caft them through your bags 2 or three 
times, as you fee caufe, and fo drink it. 

15. Lo make Almond-Butter. 

Take your Almonds and blanch them, and beatt| 
them ina morter very—fmall ; and in beating put ai 
little water, when they are beaten pour -in watert}) yy) 
into two pots, put half into one, and half into a- 
nother, put Sugar to them and. ftir them, let them 
boy] a good while; {train it and fo difh it up. 

16. . To preferve Ouinces red. 

Pare your Quinees and core them; take asmuchi)) yy 
Sugar as they weigh, putto every pound of Sugar 1 
quart of water, boy! your Quinces very leifurely clofe 
covered,turn them to keep them from {potting,when)| 
they are very tender and well coloured,boy] the Sy--f 
rup till it will button ona dufhjand fo put your Sy- 
rup to them. | 

17. Lopickle Cucumbers. 

Wath them and dry them in a cloth,take Water,,) |... 
Vinegar, Salt, Fennel-tops, fome Dill-tops; and aa} 
little Mace, make it fharp enough to the tafte, boyll} 
4t a while, and take it off, and let it ftand till cold,,} 
then putm the Cucumbers, and keep them dowm),, 
‘clofe, and within a week they will be fit to ra an i 

- | 18 Tar)" 
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18T0 Candy Pears, Plumbs, Apricocks clear as Amber 


Z 4 


Take a pound. of Oranges, and a pound of Sugar 


off, 


then take juyce of Oranges and put them into the 


put in other frefh Violets, and let them lye twenty 


id 
Violets, and let them ftand all. the year. 


with a little whole Ginger, till it tafte’ of the 

Quinces to your liking, then put in a little Sugar 

and ftrain it, and always ferve it cold to the Table. 
22. Tomake a March-Pane. 

Steep 2 pound of pickled Almonds one day and 2, 
nights 1n fair water, and blanch them out of it,then 
beat them well ina Morter, and bedeck them with 
Rofe-water,put to your Almonds fo many pound of 
Sugar, beat it with your Almonds, then make fine 
crait of Pafte, and fprinkle it with Role-water, and 
Sugar ; then {pread the ftuff on it, and bake it at a 
very foft fire, always bedewing it with Damask wa- 
ter, Civet,and Sugar ; and laftly with a gut of Dates 
gut, or the Kernels of Pine-apple, and fo fet it forth. 

; 4 23, To 


Preferving, Conferving, 
23. Tomake Almond Milk. 

Boyl French Barly, as you boy] it, caft away the 
water, till you fee the water leave to change Colour ; 
as you put in more frefh water, then put ina bundle 
of Strawberry leaves, & as much Cullumbine leaves, 
- and boyl ita good while, then put in beaten Al+ 
monds and firain them, and then {train it with 
Sugar and Rofemary, then {trew fome Sugar about 
the difh, and fend it to the Table. 

24. To Preferve Apricocks or Pear-plumbs when green. 

Take the fruit and fcald them in water and peel 
theni, {crape the. {pungy fub{tance off the Apricocks, 
or Quinces, boy! them very tender, taking their 
weight. in ibgar, andy asomuch water as) to cover 
them, boy! them very leafurely 5 thentake them up 
and boy! the Syrup. till it be thick , and when they 
are cold put them up with your Syrup into your 
preferving Glaties. 

25, FopiskleBrench Beans; 

Take your, Beans and {tring them, boyl them 
tender ;.taxe them off, letithent itand till they are 
cold, put them into pickle of Beer Vinegar, Pepper 


Salt, Cloves and- Mace, with a little Ginger. 
26, ' To make an Excellent Felly. 
be iy ee mh ys : £ ory ey” t : ’ Se me ck - 
Take 3 QranOns OF Water, ovl init a knuckle of 


Veal, & Calves feet fitin two,with alf theaticlean 
taken. from between the elavws, .let thembayl toa 


‘very tender Jelly keeping it cleam fcum‘d,.: and the 
edges of the pot always wiped witha clean Cloath, 
' that none of the icum may-boyl! ingftraimit fromthe 


meat, let it'itand all night, the nextemorning takea 
way the. top and the bottom, and a. quart: of this 


y 


. 


Jelly,half a pint of Sherry Sack, half an ounce of Ci- 
namon, & as much Sugar’ as wiil fealon it, 6-whites 
O 


3 
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of Eggs well beaten, mingle all thefe together, thet 


boil it half an hour,and let it run ap yas bag. 
27. To make Agua Mirabily. 

Take of Cloves, Galanga, Cabeb bs, Mace, Carda- 

mums, Nutmegs, Gin: ser, each 1 dram, juice ot Cet 


andit ne half a pound. Spirit of W a 1 pint, White- 
Wine, 3 pints, infule th em 24 hours, and draw off 
c 


> 
Z 
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' 
%4 
she 


a quart with an Alembi 
> ; D+ 


> 
Pax tyra. ¢ a4 
orevens s wii: 


ys Ie . 
Tok £ Hn mo er i a 4 
Take of Cinamon, ogg coh G ra, Gloves, Nut- 
megs, Grains of Paradife, feeds of Gite Fennel, Ca- 


b | ae a 


ways, of each 1 dram ; herbs of Tix ne, Mc ther < of 

Time, Mint, Sage, Penny royal, | Pell tory of the 

Wal L, Role nadey F tlow ers oft red Rok C35 Ca momile, 

Origanum, Lavender » of each one ha nal, infufe 

them 12 hours in 12 pints of Gafcoign Wi ine, then 

With an Alembick draw away 3 pints of the ftrong. 
29. Tomake good Cherry wine. 

Take the Syrup of Cherries, and when it hath 
ftood a while, bottle it up, and tye down the Cork, 
and in a fhort time it will be pleafant Wine, 

30. To make Wafers. 
Take ‘a pint of flower, a little Cream, the yolks 
of 2 Eggs) a little Rofe-water with fome fearced C Cis 
amon’and Sugar, work them together, and bake 
em upon hot Irons. 
3112 Te bial Grapes. 
Stamp and {train them, let it fettle a while, before 
you wet a pound of Sugar or Grapes with the 
Juice, fta one the Grapes, fave the Liquor; in the 
{toning take them off a1 id put them up. 
. 32... To pickle Pm lain. 

TakePurflain and pi ick: it into little peices, and put 

it into a pot or Barrel, take a little wa iter, Vis inegar 


AS and 
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8 Preferving, Confer ting, 
and falt, to your tafte, it muft be pretty {trong of 

the vinegar and falt, and a little Maceyand boy] all! 
thefe together: And pour this Liquor» boyling hot: 


into the Purflain, and when it is cold tye it clofe:}) 


down, and in a week or two, it is fit to eat: 

33. To preferve green Walnuts. 

Boyl your Walnuts till the water tafte bitter, 

then take them off, and put themin cold water,, 

and peel off the bark, and weigh as much Sugar 
st 


ore) 
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boyl up take them off, and let them itand 2 days,,)” 


and then boyl them again once more. 
age % ff 7 
34, ‘lo preferve Currans, 


Part them in the tops,and lay a laying of Currans, | 


anda laying of Sugar, and fo boy] them as faft as: 


you do Rasberries, donot put them in the’ poon butt! 


{cum them, boyl thei till the Syrup be pretty thick ; 


then take them off, and let them ftand till thiey. bee}! 


cold, and put then in a Glals. 
35. To make Goofe-berry Cakes. 

Pick Goofe-berries, and put them in an earthen 
Pitcher, and fet it ina Kettle of water till they be 
foft, then put them in: a fieve, and let them f{tand 
till all the juice be out, and weigh the juice, and, @: 
much fugar asfyrup, firft boyl the Sugar tov Can: 


dy; and take it off, and put iu the juice, and fet thea 


in the prefs till they be dry; 
36. To make excellent broth. 
Take a Chicken and fet it on the fire, and whet 


PENS ESS pe oan neces han «hax 
Oat yet them on the rir €, ana when they, 


T 1h Ce ee j r, 154-1] *y eer Ad aa InN ‘ iat W 
ich, anda little. more water than willl7*"™ 


2 Samae 


~~ age 


it boyls {cum it then put in a Mace, and a very litt 
tle Oatmeal and fuch herbs as the. party requires! 


and boyl it well down, and bruife the Chicken anc 
a Fs 


put it inagain and it isgood broth : And toalters 


you! 
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you may put in 6 Prunes, and leave out the herbs or 
put them in as you pleafe, and when it is well boyl- 
ec jitrain it and feafon it. 

37. Te make Angellets. 

Takea quart of new Milk,and a pint of Creamand 
put them together in alittle Runnel, when it is 
come-well, take it up with a fpoon, and put it into 
the Vate foftly & let it {tand 2 daystill it be pretty 
ftiff, then flip it out and faltit a little at both ends, 
and when you think it is falt enough fetit a drying 
and wipe them, and within a quarter ofa year they 
will be ready to eat. 

38. Tomake Felly of Harts-horn. 

Take 4 ounces of fhavings of Harts-horn of the in: 
fide, and 2 Ale-quarts of Water, put this in a pipkin 
and boy! it very gently till it come to aquart, the 
Harts-horn muft be fteeped 3 or 4 hours firft, after- 
Wards put a little intoa faucer till it be cold, and 
if it jellieth, it is boyled enough » then being 
warm take it off the fire, and ftrain it hard through 
a cloth, and fet ita cooling till it be a hard Jelly, 
then take 2 whites of Eggs. and beat them very well, 
or with a {prigg of Rofemary or Birch,( but not with 
a {poon) till a water come in the bottom, then put 
thefe beaten Eggs, and the water thereof intoa Skit- 
fet and all the Jelly upon it with 3 fpoonfuls of da- 
mask, Rofe-water, anda quarter of a pound of fugar, 
and when it boyls, ftir and lay it pretty well, then 
ftirain it through a cloth, and let it cool : and of this 

Ke 4 {poonfuls in the morning fafting, and at 4a 
-lock in the Afternoon, and this is excellent good 
' the weaknefs in the Back. 
30. Topreferve Damfons, Reds or Black Plumbs 
Lake their weight in Sugar and water enough to 
make 


tr gt ee 


your 
der them, an 
take them up, and boy! tl 
thick, then put 
your Prefervin 


70 | 
make a Syrup to cover them, fo boyl them a little:| 
therein being clofe covered, turning them for {pot: 

ting, let them ftand all mght in their own Syrup.,) 


ms 


then fet them upon a pot of feething water,and fnfferrh °.. 


Preferving, Conferving, 


>Iumbs to boyl no fafter, than the water un1 


d'when they ate both {weet and tenderr’ 


ie Syrup again till they bee 


up your Plumbs and) it together ar 


g Glafles, 


40 ‘To make Rofemary-water. 
Take Rofemary and.the flowers in the midft o 


May before the Sun rife,ftrip the leaves & the flowy: 
ers from the ftalks, take. 4 of 5 Elecampane Rootss 
and a handful or 2 of Sage, and roots together, fil 

they be very fmall;then take 


3 ounces Of Cloves ana 


fo much of Mace, and halfa pound of Annifeedss 
& beat all thefe Spices every one by themfelves, the: 
take the herbs and the Spices, and put thereto 4 0) | 
5 Gallons of good White-wine, then put in all thet! 


herbs, and. Spices anc 


and. put th 


water app] 


to thefe Ro 


Mit A, 


| Wine into: an earthen pool 
e Pot into the ground about {ixteen day: 


then take it up and diftill it with a very foft fire. 


Al. To make Pomatum. 

Take frefh Hogs fuet cleanfed from the films, am) 
wafhtin White-wine one pound and as much fheepy 
fuet waht in White-wine, then take about 16. Pont) 


escleanfed:and boyled.in Rofe-water; aa 


fe-wood, Saffafras, Roots of Orrice, Fv) 
vremtine of each fix Drams, of. Benzoin, Storax, Call) 


ralfan Ounce of each, aud fo make it intoi 
Oyntment. 


42. To make Oyl of /weet Almonds: 
Také dryed fweet Almonds as many as you pleah\) 


beat them fall, and put them ina hempen cloth, a) 


Witt) 


~ pclae 
sme: mre ee eel 


Aaa Can Lying &* Tz 
without fire by degrees prefs out the Oyl. 
43. 42 Excellent Water against fits of the Mother. 
Take Briony-roots, Elder-be: ‘ries ripe, dreftata 
> Pr ee 
gentle heat in a Furnace , & cleans’d fro alks 


e 

om their ftalk 
of each 2 COHEN leaves of went dea de, Ere ti Fea 
therfew, Nep, Bafil, , Penny-royal, Rue, Sabi ¢, all 
dryed | in the Sun, of each half an ou: Ice, p cals of O- 
ranges the out-fide dry’d fea and a hal lf, Myrrh 
Caitoreum, of each 3 drat ms, Saffron idram 1, ponder 
them and tcep them 8 days in 2 quarts of the Spirit 
of Wine ; then ftrain them thro a very qu 


ev 


lick Ha u- 
{trainer, keep the Lic juor in a oie very well ftopt. 


44. 10 make Syrup of WF ormwvaod. 


Rake Roman Wormwood ,or Po oe k Wormwood 
half a pound, of red Roles 2 ounces, Indian Spike °3 
dr: ms, old VA ‘hite-wine & juice of Quinces of each 23 


pints an . a half, bruife them in an earthen Veffel 24 
hours, then boil th em till half be wafted, fcrain it 
and put to the firaining two pounds of Suzar, ant 
boil it to a Syru 


5: y 0 HAZ) be Confer Ve fF O; Luin cés 
Q 


ro mg Z 5 A i cn Sl es 

Take 3 quarters of the juice of f On unces Clarified, 

| it ’ } +, x?T9 > 7+ + . at em 

boil If antil CW O parts be w afte : then put tO if two 
i + eee ieee &: Bae 

pounds of white Sugar, then boil them to the th Cix- 


nefs of Hi ses 


6. To make Syrup 0} f Poppies 
Take he ids j {e op ite Popny and aft 
ixe The has ana jeed is.of w] ite FOpp\ 


bla CK, of ea h sodrams, Venus hair. 1¢. Licorice 


le bY, LACOT IEC 5 
t R { Pe ee ae 
aran IS, uy UD* $ 3 J afams, Lettice ICUS 420 Grams aa 
t NAAT ele iasteel ih... 3k ae OS er 
of the fi eds of inet and Ouinces LIC UD INd ins 
oy ar wa: eee as Fy ; i ae Se SEY ak 
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47. To make Honey of Rofes. 
Take.of white Honey defpumed, frefh juice of red 
Rofes one pound, put them into a Skillet, and wher 
they begin to boil, throw into them of frefh red Rofe 
leaves’ picked, 4 pcurds, and boil them until the 
juice ‘be wafted , always flirring it, then {train it 
cand put .it up man Earthen Por, 


y 


48.. To mak Syrup of Lemons. 


Take of the juice of Lemons purified by going: 


thro’ a wodien ftrainer with cruthing, 3 quarts and 


a. half, and of white Sugar five pound, boikthem | 


with a foft Fire to a Syrup. 
9g To make Spirit of Wene. 


Take of good Claret, or white-Wine, or Sack,, 
ro) 9 9 » ] 


enough to fill the veflel wherein you make your di- 
ftillation to a 3d part, then put on the Head farnifh- 


ed with Nofé or Pipe, and fo make your diftillation | 
firft in Afhes,drawing about a 34 part from the whole:} 


as for Example, 6 or 8 pints out of 24, then {till ita- 
gain in B.M. drawing another 34 part which is2 pints, 


fo that the oftner you diftill it, the lefs Liquor yout] 


have, but the more ftrong, fome do rectifie it 7 times. 


50. To make Syrup of Maiden-hair. 


_— 


Take of the herb Maiden-Hair frefh gathered andi] 


cut alittle s ounces, of roots of Licorifh {craped 2 
ounces, fteep them 24 hours in a fudicient quantity 
of hot water, then boil them according to Art. Add 


4 pound of Sugar to § pints of the clarified Liquors, 


and boilithem to a Syrup. 
s1. To make Syrup of Licorz(h. 


Fake of the roots of Licorith fcraped 2 ounces, 0) 
Colts-fopt 4 handfuls, of Maiden-hair 1 ounce, of Hyy) 


foo half an ounce. infufe:them 24 hours in a fafiel 
| 


ent quantity of Water, boil them till one half bog | 


watt 


Z. 13 
waited, add to the {trained Liquor a pound of the 
beft clarifie ed Honey, and as much vhies Sug 


be] ugar, 
boyl then to a Senay 


52. To make King Willia sok r fume. 
Take | 6 ais nf uls of Rofe-wat r, and as much Am- 
bergreafe as weigheth two Barle y Corns, and as 
my ich Cive vet, Wi th as mnuch ugar as Whe 2 


Ge 2 pence 
beaten in fine pouder, all the fe boy] led toge ther i ne 
uming Pan, is anexcellent Perfume. 
§3- The Late Queens Perfume, 
Take 4 ‘fpoon fuls of Spike- “water, and 4 fpoonfuls 
of Das ngek WAGES 30 Cloves, and S*Bay-leaves thre d, 


i€aves } 
as much Suga ‘as shi odin two-pence, all thefe 


box led make ; a goad P erfur 


a 

a 
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54: King Edwards Perf to make your houfe 
fmell like Rofemary. 
Take 3 {pconfuls perfect Rofema ry and a 
much Sug gar as half a Walnut beaten j in imal] pow 
der, all thet bo: Lins ig together sin a si ing Pan 
L 
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You may boil 8 or 9 of either, with 3 or 4 Pippins, 
draw them through a ftrainer; then take the 


14 


ran 


weight of the pulp altogether in Sugar, and boil it 
PA | 


as Pvlarmalade of Quinces and box It up. 
58. To make Angelica Water. 

Take a handful of Carduus Benedictus, & dry it, 
and 3 ounces of Angelica-roots, 1 dram of Myrrh, 
half an ounce of Nutmegs, Cinamon and Ginger, 4 
ounces of each, 1 Dram and a half of Saffron, of 
Cardamons, Cubebs, Galingal and Pepper, of each 
a quarter of an ounce, 2drams of Mace, 1 dram of 
Grains, of Lignum Aloes, Spiknard, Fuses Odor a- 
tus. ofeach adram; Sage, Rorage, Buglos, Violets, 
and Rofemary flowers, of each half a handful, 
bruife and ffeep them ina pottle of Sack 12 hours, 
and diftil it as the reft. 

59. To. make Quiddany of Cherries, 

When your Cherriesare fully ripe, and red to 
the ftone, pull out the ftones, and boil them till 
they be all broken, thea ftrain them, take the Li- 
quor and boil it over again, and put as mucl ougar 
to it as you think convenient, and when ists boil- 
ed, that you think itsthick enough, put it in Boxeés..}} .. 

60. To dry Cherries. 

Take 6 pound of Cherries and {tone them, then 
take a pound of Sugar and wet it with the juice offp 
the Cherries, boil it a little; then put in your Cher--} ” 
res,& boil them till they are clear, let them lye in | 
the Syrup a Week, then drain them from the Syrup,,} ." 
and lay them on thin board$to dry in a Stove, turmy °"s 
thecn twice a day till they are dry,walh off the clam~} 
mine{s with warm water,and dry them a little longer.) 

61. To make brown Metheglin. | 

Take Rrong Ale-wort,-put as much Honey to iteg “ty 


+ 
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. 
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as will ma! Ke | it itrons enoush tO bea Do} 
hem well tog ether, | fet it a cooling, when it is almo't 


U 
col Id ae in fome. Ale - yea it, t nen putit i a trong 


Velle & when it hath cone wor King, put a bag ( f Soi- 
ces into the Veilel and fem n-peel, {top it up clofs,in 
a fe ed ys it WI! | be it to dri ki, 
62. T0 Candy Oranges or Lemmons alter prefers 
Laxethem out of the Syrup, drain then well then 
boyl fome Sugar toa canay height,and lay your Peel: 
in the eo n of a.fieve, pour Your HOLS pur Ovex 
them > thendry them im a Stove, of warm Gven. 
63. refe rve Ora, 7B s aiter the Portugal Falhior. 
Saar your Oranges at pth end, take out all th 
mat, then boy it hem in feveral waters, till a itray 


} 4 7" ies <= ASS tei Fe , ‘ 
IT ny £O Thr ous an them, then take their Weilfnt and 
balf in fine Sug gar, and pt it to every pound ot § 


fi ul 
a pi at of water, boy] it and foum it » Put in y 
ranges a and. boyl them a little more, tI hen take the 
up, and fill then with prelerved Pip Pp dj 
you will have them Jelly, make a ne Ww Syn 1p ) witl 
the meet wherein fliced f ippins have been boy! 1, 
and fome Sugar, and that will be a {tiff Jelly. 
64. To aE oRe good Ufguebagh. ~ 
Take.2. Gallons of Aquavite, 4 ounces of the 
belt Liquorice bruifed, four ounce s of Annifeeds 
bruifed, put them aa a. Glals, or Stone Veflel, 
d cover them clole, and fo let» them, ftandi.a 
week, then draw of the Ceareft with Mo loflo’s, 
and keep i 1t in another. Y effel, and put in fome 
Dates, Kaifons fton’d; keep it. clofe from the Air. 
Gy. To. nahe italian Bisket. 
Take ferced sugar, and a little of the white of 
in Ege, with fome Ambergreafe and Mu isk, beat 
them alltoa paftein an Alablafter Morter, mould 
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16 Preferving Conferving, 
it into a little, Annifeed finely dufted, then make 
it up in Loaves, and cut them about like Maun- 
chet, then bake them in an oven as hot as for Man- 
chet, and when they are rifen fomewhat high upon 
the Plates.take them forth and remove’them not off 
till cold, for they will be apt to break. 
66. To make trench Bisket. 

Take half a peck of flower, with four Eggs, half 
a pint of Ale-yeaft, one ounce and half of Annifeed, 
alittle fweet Cream,and a little cold water, make 
a'linto a jJoaf; and fafhion it fomething long, then 
cut it into thick flices like Toatts, after it hath 
flood two days, fo rub them over with powdred Su- 


gar, and lay them in a warm Sun, and fo dry then, 
and Sugar themas you dry them three or 4 times, 


then put them into Koxes for uff. 
67. To make Sugar-Plates, 

Take ferced Sugar, and make it up in a pafte 
with Gum-Dragon f{teeped in Rofe-water, and 
when you have brought it into a perfect Paite, 
rowlit asthin as-e’er you can, and then print it 
an moulds of what fafhion you pleafe, let them dry. 

68. To make Pomander. 

Take half'an ounce of Benjamin, ani* as much 
€torax and Lakdénam, with fix grains of Musk, 
and as much Civet,and two grains of Ambergrecfe, 
and one dram of fweet Balfam, then roul it up in 
Reads as big or as little as you pleafe, and whilt 
hot, make tioles in them for your ule. 

69. To make Conferve of Damfons. 

Take ripe Damfons and put them into fealding 
Water, and half an hour after fet them over the fire 
till they break, then {trainthem through a Culender 
and Jet.them cool, then ftrain them through a piece 


of 


ee ame a 


and C andtyngs. 


Canvas from their ftones & skins, then fet them 
ver the fire again, with a good quantity y of red 
ne, fo boil it, firrit 2 it till it be t] thick, & when 
it Ken ev’n boiled enough, pu in a Convenient. pro- 
portion of Sugar, ftir it well toget hy ani put it 
ato your Gaily-pofs. 
O. $8 aa Oranges. 
i off, and boyl the om in Rofe-water 
gar till they a EH then make your Pye, 
and fet them-whole init, and put the Liquor they 
. 
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were boyled in inte the Pye, feafonit with. Sugar, 


od ger. 
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73. To preferve Peaches. 
Take a pound of your faireft and beft coloured, 
Pea iches, and witha wet linnen cloath wipe off the 
white coar of them, then parboyl them in half a 
pint of White-wine, anda pint and a half of 
running water 501 aie parboil’d a, peel otf the 
white skin of the m and the n weigh them; take 
to your pound of Peaches 3 quarters of a pound of 
re clined. sugar, and diflolve it in a quarter of a pint 
of Wh hite- wine, and boy] it almoft to the heightof a 
Syrup, then put in your Peaches, and let them boil 
in the Sy rup a quarter of an hour.or more, then put 
them up and keep them all the Year. 
72s To pref ve Goofberries. 

Take Goole-berries, or r Grapes, or Barberries, 
and take fomewhat more than their weight in fag oar 
beaten fine, lay one laying of Fruits, and another: 
of fagar, tillall are laid in your pre fervin 1g pan, then 
take 6 {poonfuls of fair water, and boyl your Fruits 
therein as faft as youcan, uw till they be very clear, 
then take them up, and boy! the fyrup by it felf, 

till it be thick; when they are cold put them into 
Gally. pots, B4 73,10 
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73. To preferve ee 
Nath the Roots flice them very thin, and lay 

thes in water 3 or 4 days, change the water every 
day, then put the Roots into a pot of water and 
fet them. in the embers all nicht, in the morning 
put away the water, then t akea pound of Roots, 4 
pints of water, and 2 pound of Sugar, let it boyl 
end {cum it clean, then put inthe roots, which will be 
boyled bet: ret the fyrup, th en take them up and boil 
the {yrup after, the cy will ask. a whole days work 
very fof tly, at ‘St. ‘Ay idrew’s time is the beft time 
todo them in all the year, 

74. To make ‘Syrup of Ouinces. 

ce of the juice of sy nen clarified 3 quarts 
boil over a pentle fire till half of it be confu- 
me od {cam it t, and add to it ; pints of red Wine, 
with 4 pound of white Sugar 5-boil it to a Syrup, 
and perfume it with a dram of ‘Cinamon, Cloves 
and Ginger of each two ee 

75. Lo make Walnut-water. 

Take of green Walnuts a pound and a half, 
Garden Radifh-roots/1 pound, green Afar abacc 
6 ounces, Radifh-feeds 4 ounces; bruife them ad 
fieep them in 3 pints of White-wine Vinegar for 
3 days, then diltil them in a leaden Still fill dry. 

76. To make Treacle-water. 

Take of the juice of green Walnuts 4 pound, 
juice of Rue 3 pound, juice of Garduus, Marigolds 
& Falm, of each 2 pound, green Petafitis Roots 
I pound : and half, Roots of Burrs 1 pound, Ange- 
Hea and Mafterwort of each half a pound, Leaves 
of Se dium 4 handfuls, old Venice- ic sacle and 
Mithridate, of each 8 ounces, Canary fix Quarts, 
Vinegar 3 quarts, juice of Lemons one quart, digeft 
them 


rt 


them 2 
Vel Tel bei 
in whicl 


day6i either in Horfe- dung, or Bath, the 
clofe fhut, then diftil them in S Said 
ch you may make a Theriacal extrac ion. 
77: To make Syrup of Cinamon, 
Take of Cinamion grofly bruifed four ounces 
fteep it. in White-wine, #8 d {mall Cinamon-w ater, 
of each half a pound, 3 daysin a glafs by a gentle 
ae {train it, and witha pound and a. half oj 
r, boil it to a fyrup. This fyrup re refrethes th 
vital Spirits, and cherifheth the Heart ard Sto- 


mach, helps Digeltion, and cherifheth the whole 
Body exceedir ngly. 
7S. Ta make Syrup of Citrou-Peels. 
ake of. frefh yellow Citron Peels, 5 § Ounces, the 
berries fC] nHerms, OF the: ju ice of them brouy hit f Over 
2 drams, ipring ; water 2 quarts,iteep them all night, 
boil cHneim till ha i be coniut nd, take Oo fF the ri a 


{train it, and with 2 pound and a half of the whitelt 
fugar boylit into.a, Syrup; let half of it be v te 
Mask, | DUL per fume e the ot her hali with 4 grains O of 
Musk tied up-ina Bag 


on 
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79. ‘Lo make Syrup of I Tart s-horn. © ie 

Take of Harts-horn, 3 handfuls, Polypodium of 
the Oak, the roots of be 

the roots of Capers an L amatis of each two.ounces; 

Hops, Dodder,. Maiden-hair, Bal, of each two 

handfuls, boil them in 5 quarts 0 {pring-water till 
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20 Preferving Conferving, 
Marble ftone, then put it into an earthen pot with 
more Oyl, then put in your Gloves poudered, 
fo, let it ftand ¢lofe covered, and when you will 
perfume a pair of Gloves, takea little fair Water in 
a Spoon and wipe your Gloves fine with’ it, take 
another fpoon, and dip itin your Oyl, and rub it 
en your Gloves, and let them dry 
81 An excellent water for a Conf{tmption. 

Take’3 pints of Milk, and 1 pint of red wine, 24 

volks of Eggs, beat them very well together, then. 


add: fo much white-bread as will drink up the 


Wine, put to it fome Coutllip Flowers and diftil 
them, Take a {poonful of this Morning, and Even- 
ing in Chicken or Mutton Broth and for a Month 
it will cure any Confumption. 

82. To make Barly Water. 

Take a penny-worth of Barley, a penny-worth 
of Raifins of the Sun, a penny-worth of Annifeeds an 
half penny-worth of Licorifh, about 2 quarts of wa- 
ter, boil all together till half be confumed then 
{train it, when it is cold drink it, your Licorifh 
muft be fliced into {mall pieces. 

83. Dr Deodate’s Drink“for the Scurvey. 

Take Roman Wormwood, Carduus Benedittus, 
Sonrvey-grafs, Brook-lime, Water-crefles, Water- 
trifoil, of each 1 handful, Dodder; Cetrach, Scolo- 
pendria,Burrage, Buglois, Sorrel, Vervain,or Speed- 
well, of each half a handful, Elicampane root one 
oxinee, Raifins of the Sun 3 ounces, flices of Oran- 
ges and Lemmons, of each 19, infufe thefe in a dou- 
ble glafs with fo much White-wine as will make 
4 pint. anda half of liquor when done: 

84. eA Conferve to. ftrengthen the Back. 
Take Eringo-roots, and conferve them as you 


cy 
VJ 


and Candying. 


do damask white and red Rofes, in every refpe® 
the pith being taken out, one pound and a half of 
Sugar is enough for ey very pound OF Roots with 3 
pints of Water, ftew them clofely at firlt as you 
lo your Rofes ; if you add to them. 5 or 6 g rains 
of Amber-greele, ais to fine pouder it will be 
nuch more Cordia 
85.4 excellent ue Compofita for a Sui pfeit. 
Take a handful of Rof- mary, a 2 of f Enu | 
campane, a handful of Hyfop, halfa handful of 
Chyme, 6 handfuls of Sage, ag much Mint, Gnd as 
auch Penny. -royal, half a hanstful of Hore-hound, 
2 ounces of liquorifh well bruifed, and as much An- 
nifeed Is, take 2 2 gallons of the beft ftrong Ale, and. 
all the her faid, and wring them a pia and 
put them int ‘then pot well covered, and Tet 
thie: n ftand a ie and a night; fron thence put it 
into a brals pot, and fi re, and letit ftand 
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it bo} l, then take it from the fire, and fet your 


y 
and {ton it {> carith- not ys 
imbeck on the pot, and {top it clofe with: paftz that 
a Awa YN a+ To Ca n ; #474 # 1 3 EEF © 
fieve come no ai ¥ out of it, and itil it out with a 
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foit fire, add to it a little Red Fennel. 
86. Te make Balm-watrer. 
eae llons of trong {tale Ale: halt a pound. 


CT pon 24] WO ONNCe2c af Kioge 
Of LIquot “ith 2 pound of Balm, CWO OUNCLS Of Piges, 
ialf a p und t of 


Annifeeds, one ounce of N utmegs, 
nored the Balm ahd figgs very fmall, and let them 
itand f{teeping 4 and 20 hours, and then put it 
ia Still as you ule Hquavitee. 


37. To pickle Broom-buds. 

"'T’.1 ] rn ct : nes , ane ee ? A iS eal 

Take Broom-buds, ; at them. into linen bags 
and tye th em lols, then make { 
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ut the bags init, and lay fome weight on, let it:| 


lye till it look black, boyl them, and put them ini) 


Vinegar a week or two, and they will be fit to eat. 


88. To make good Rasberry-wine. 
Take a Gallon of Sack, in which let 2 gallons 


ef Rasberries ftand fteeping th fpace of 24 hours,,) ; 


then {train them, and put to the Liquor 3 pound of?) 


Raifons of the Sun {toned, let them ftand together 


4.or § days, being fometime ftirred together, then: 


pour off the cleareft and py it up in Bottles and 
fet it in a cold place, if it be not tweet enough you 
may put fugar to it, 

89. To make excellent Hipprocas in an inftant. 


Take of Cinamon two ounces, Nutmegs, Ginger,, 
‘bruife thefe: 


ef each half an ounce, Cloves two drams, 
{mall, then mix them with as muche Spirit of wine, 
as will make them into a pafte, let them ftand co- 
vered in glafs the fpace of fix days in a cold place, 
then prefs out the Liquor & put it ina glafs. A few 
drops of this Liquor put into any wine giveth it 
agallantrelifh and Odour, and maketh it as good 
as any Hippocras whatfoever in an inftant. 

90. To make artificial Malmfey. 

Take 2 gallons of Exglifh Honey, put into it eight 
Gallons of the beft Spring water, fet thefe in a 
Vellel over a gentle fire, when they have boyld 
gently an hour take them off, and when they be 
cold put them intoa fmall Barrel or Runlet, hang- 
ing inthe Veffel a bag of fpices, and {ct it in the 
Cellar, and in half a year you may drink of it. 

or. Lo make Artificial Claret-wine. 

Take 6 Gallons of water, two gallons of the beff, 
Cyder, put thereto 8 pound of the beft Malaga- 
taifins bruifed in a Morter, “let them ftand cloie 

cover~ 
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covered in a warm place the fpace of a Fort- 
night, every 2 days ftirring them well together. 
Then prefs out the Raifins, and put the Liquor 
into. the faid Veflel again, to which add a quart 
of the juice of rasberries anda pint of the juice 
of black Cherries, cover this Liquor with bread 
fpread thick with ftrong Muftard, the Muttard- 
{eed being downward, and {fo let it work by the 
fire fide 3 or 4 days, then turn it up and let 
it ftand a week, and then bottle it up, and it 
will tafte very pleafant, far better than our Com, 
mon Claret. | 

92. To make Spirit of Amber-greefe. 

Take Amber-greefe 2 drams, of Musk a dram, 
cut them fmall, and put them into a pint of wine, 
clofe up the Glafs Hermetically, and digeft them 
in a very gentle heat till you. perceive they are 
diffolved, then you may ufe it; 2 or 3 dropsor 
more if you pleafe of this fpirit put into a pint 
of wine, gives it a rich Odour, or if you put 
2 or 3 drops, round the brims of the glafs it 
will do as well, half a fponful of it felf og mixt 
with fpecifical liquor is a rich Cordial, 

93. An Excellent {weet water. 

Take a quart of Orange-flower water, as much 
Rofe water, 4 ounces of musk, Willow feeds grofly 
bruifed, or Benjamin 2 ounces, of Storax an ounce, 
or LabiJanum 6 drams, of Lavender flowers 2 
pugils, of fweet Marjoram as much of Czlamu. 
Aromaticus a dram, diftill all .thefe in a Glafs 
Still in Balneo, the Veflel being very well clofed 
that no vapour breathe forth ; Note that you may 
make a {weet water in an inftant, by putting in 
a few drops of fome diftilled Oyls together into 
me 
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fome Rofe-water, and brew them all together. 
94. Dr. Burgess Plague water. 

Take 3 pints of Mufcadine and boy! in it Sage 
and Rue, of each a handful till a pint be wafted, 
ftrainjit, and fet it over the fire again, put thereto 
a dram of long Peppétr’, Ginget and Nutmeg, of each 
half an ounce, being -all bruifed together into. fome 
Rofe-water, and brew them all together. 

9§.. To make Syrup of Hy fop 

Take of Hyfop 1 handful,of Figgs, Raifins, Dates, 
of each an ounce, boyl thefe in 3 pints of water to 
a quart, then {train and clarifie it with the whites 
of 2, Eggs and 2 pound of Sugar, and fo boy! them 
to a Syrup, and being boyled enough keep them 
all the year. 

96. To make Rofa-Solts. 

Take Liquorifh 8 ounces, Annifeeds and Carra- 
way of each an ounce ; Raifins {ton’d and Dates 
of each 3 ounces, Nutmegs, Ginger, Mace, of each 
half an ounce, Galingal a quartes of an ounce, Cu- 
bebs 1 dram, Figgs.2 ounces, fugar 4 ounces; bruife 
thefe and ‘diltill them with a Gallon of Aquavite as 
the reft, when it is diftilled, you mutt colour it with 
the Herb Rofa Solis or Alkanet Root. 

07.. To make Mufcadine Comfits. 

Take half apound* of Musk Sugar beaten and 
fearced, then take Gumdragagant {teeped in Rofe- 
water and .2 grains of Musk, and fo beat them in 
an Alabafter Morter till it come toa perfect Paite, 
then roul it very thin, and cut it im imall diamond 
pieces, and then bake them, and fo keep them all 
the year. 

98. To make Conferve of Burrage flowers. 

Let your flowers be well coloured, and “ oe 

lacks 


and Candying. 29 
blacks froma them, then weigh them, and to ‘every 
ounce of flowers you muft take 3 ounces of fugar, 
and beat them together ina ftone Morter with a 
wooden Peitle till they be very fine, then take them 
off, and put the Conferve into.a Pipkin, and heat 
it thorow Hot, put them up, atid keep them a Year. 
99. To Candy Ginger. 

Take fair large Ginger and pare it, and lay it in 
water a day and a night; then take double refined 
Sugar and boyl it to the height of fugar again, and 
when your fugar begins to be cold, take your Ginger 
and dtir it well about while your fugar is hard to the 
Pan; then take it out piece by peice and Jay it bv 
the Fire'4 hours, then take a pot and warm it, and 
put the Ginger in it, tye it up clofe, and every other 
Morning ftir it about throughly and it will be Rock- 
Candyed in a little time. 

100. To make Manus Chrifti. 

Take halfa pound of refined Sugar, and‘ fome 
Rofe-water, boyl them together till it.coneto Su- 
gar, ther ftir it about till it be fomewhat cold, then 
take leaf Gold and mingle with it, then ealt it into 
round Gobbets, and fo keep them. 

101. To make Conferve of Pruans. 

Take the beft Pruans, put them into fealding. wa- 

ter, let them {tand’a while, then boyl them over the 


Fire till they break,then ftrain out the water through 
a Cullender, and let them ftand therein to cool,then 
{train the Pruans through the Cuilender, taking a 
vay the {tones and skins, then fet the pulp over. the 
fire again, and put thereto a good quantity of red 
Wine, and boyl them to a thicknefs, fill ftring 
them up and down, when they are almoft enough, 
put in a fuficient quantity of Sugar, flir all well 
poge 
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together, and then put itup in your Gally-pots. 
102. To make Chryftal Felly, 
* Take a Knuckle of Veal, and 4 Calves-feet, put 
them on the fire with.a gallon of fair water, and 
when the Fleflris boyld tender take it ont, then let 
the liquor.alone till it be cold, then take; away, the 
top and bottom of the Liquor, and put the reft into 
a clean Pipkin, and put into it one pound of refined 
fugar, with 4 or 5 drops of Oy! of Cinnamon and 
Nutmegs, and a grain of Musk, and fo let it boyl a 
quarter of an hour Leafurely on the fire, then let. it 
run thro’ a Jelly-bag into a Bafon, with the. whites 
of 2 Eggs beaten, -when it is cold cut it into lumps 
with afpoon, and fo ferve 3, or 4 lumps upon a Plate. 
103. 1.0 make Felly of Stravoberries, Aulberries,&c. 

Take your Berries and grind them in .a ‘f{toné¢ 
morter with 4 ounces of Sugar, and: a quarter of a 
pint of Fair Water, and as much Rofe-water, boyl 
it inva: Skillet with.a little Ifing-gla{s, and fo let it 
run through a fine cloth into your Boxes. 

104. Lo Candy Rofemary-flawers. 

Pick your flowers very clean, and put to every 
ounce of fowers 2 ounces of hard fugar, and. one 
ounce of Sugar-candy, and diffolve them in Rofema- 
ry flower water, and boyl them till they come to a 
fagar again, when your fugar is almoft cold, put in 
your Rofemary-flowers, and {tir them together till 
they be enough, then take them out and put themun 
your boxes, and keep them in a jtore for ule. 

105. To Gandy Burrage-flowers. 

Pick the Howers clean and weigh them, and do in 
every refpect as you did your Kofemary-flowers, 
only when they be Candyed you mutt fet them in a 
Stil], and fo keep themina fheet ofsyhite Paper 

putting 


CO A a 


and Candying. 27 
| putting every day a Chafing-dith of Coals into 
f your Still, and it will be excellently candyed ina 
| {mall time. 

106. To make Bifket-cakes. 
Take a peck of flower, 4 ounces of Cotiander- 
i feed, 1 ounceof Annifeed, then take 3 Eggs, 3 
| fpoonfuls of Ale yeaft,and_as much warm water as 
i will make it as thick as paite for Maunchets, make 
bit into a long rvul and bake it in an Overvan hour, 
band when it isa day old, pare it and flice it, fugar 
| it with fearced fugar and putit again into the Oven 
and when itis dry take it out, and new fugar it a- 
gain, and fo box it and keep it. 
107. To make Pafte-royal. 

Take a pound of refined Sugar beaten and fear- 
ced, and put intoa {tone Morter, with an ounce 
of sumdragagant fteeped in rofe-water, and if you 
fee your pait be too weak put in more Sugar, if too 
dry more gum, with a drop or two of Oylof 
Cinamon, beat it into a perfect paite, and then you 
| may print it in your moulds, and when tt is dry, 

*gild it, and fo keep them. 

108. Tomake Apricock-cakes. 

Procure the faireft. Apricocks -you can get, and 
let them be parboyl’d very tender, take of the fame 
quantity of fugar whereof the pulp is, and boy! 
them together very well, alwayes keeping ‘them 
ftirring for fear of burning too ; when the Bottom 
of the fkillet is dry they are enough, then put 
them into little Cards fowed round about, and duft 
them with fine fugar, and when they are cold, 
{tone them and turn them, and fillthem up with 
fome more of the fame fluff, but let them ftand 3 or 
4dayes before you remove them from. the firft 

place ; 
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place ; when you find them begin to Candy, take. jai” 
out the Cards and duft them with fugar. | 
109. To make Conferves for Tarts al the Year. 
Take Damfons or ripe Plums, and peel off their 
skins, and fo put them in a Pot, to Pippins pared, 
and cut in pieces, and fo bake them, then ftrain 
them through.a piece of Canvas,and feafon them 
with Cinamon, Sugar, Ginger, and a little Rofe- 
water: Boyl it upon a Chafing-difh of Coals, till 
it be as thick ag a Conferve, and then put it in- 
to your Gally-pots, and it will: keep all the Year. 
110: To dry Pippins. | 
Take the faireft yellow Pippins, pare them, make iil: 
a hole through every one, then parboyl them a lit- |: 
tlein fair water, then take them up, and put then 
into as much clarified Sugar as will cover them, 
let them. boy] gently.a little while in that Syrup, 
then take them out.and put them into an Earthen 
Platter, and.cait fine fugar upon them, and fet them 
into the Oven half an: hour, then take them out, 
and ca{t fome more Sugar on them, (being turned) |)... 
and fo three times, and they will be well dryed.. 4), 
111 To make Paste of Genua. | 
Take two pounds of the Palp of Quinces, and as |; 
much of Peaches, {train it, and dry it in adil | 
upon a chafing-difh of Coals, then weigh it, and 
boy! it to the height of Adanas Chriffi, and then },, 
put them together, and fo fafhion it upona Pye fio, 
plate, and dry it in an Oven with a Chafing-difh }, 
of Coals till it be thorow dry, and you may fpot ) 
them with Gold, 
112. To make Leach 
Make your Jelly for your Leach with Calves- },.'"" 
Feet, as you do your ordinary Jelly, but é i a 
Affer 5 
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‘Riffer , and when it is cold take off the top, and the 
bottom, and fet it over the Fire with fome, Ci- 
amo rand S gt, then take your Turnfole being 
pell fteept in Sack, and cruf fh it, and ftrain it in 
pout * Leach, boyl it "fo thick as you may flice it. 
113. To dry anykind of Fruits after Preferv'd. 
Take Pippins, Pears, or Plums after they are pre- 
ferved out of the Syrup, and wafh the zs in warm 
stiwwater, and then ftrew them over with fugar finzly 
» Kearced, as ‘you do flower upon Fifh to fie and fet 
ifthen Ain ito a broad earthen Pan, and lay them one 
Iby another , then fet them-into a warm Oven until 
a he a and turn them every day until they be 
quite dry 3 net you may if you pie candy then 


itherewithal, caft fugar 3 or 4 times as you dry them. 
114. To 1 ike Ouida La ny of Qi sinces. 

Take the Kernels out of 7 of @ 8) reat Quinces, and 
pboy! thé ‘mina quart Fp ‘ing. W ater, tii come to 
ari n put into it a quarter of a pint of Rofe- 

bw: one pound | of fine Sugar, oe let it boyl till 


ur, then take a drop 
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) te: come to be of a deep cole 


land drop it into the bottom of a faucer, and if it 
ftand, take it off, then let it ran through A Jelly-bag 
into a Bafoa, then fet it over a cl hafing- dif of coals, 
| to keep it warm, then take a {poon and fill your 
| Boxes as full as youpieafe 5 when the y be cold, co- 
| ver them, < an Lit you pleaie to print itn mouk 1s. wet 


| your moulds v ith Rofe water, and let it runinjand 
when it is col id: turn it into Boxes 
115. To make feet Cakes without Sp ice or SUZAr. 
Take Parfnips, and {crape ote m clean, flice them 
thin, and dry them well, beat them to poude f, mix- 
ing one third part thereof with two thirds of fine 
wheat-Aower, make up your Pafte into Cakes and 
you 
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you will find them very fweet and Delicatee 
116. To make Wormrood-wine. 

Take final Rochel or Camahe-wine, puta few!" 
drops of the extracted Oy! of Wormwood thereim|" 
brew: it together out of one pot into another, ancd 
you fhall havea more wholfome wine for your Bod yy} 
than that which is Sold for right Wormmood-Winee\ 

117. To make fweet-Bags to Lye among Linnen. 

Fill your bags only with Lignum ani Rhodinuml® 
finely beaten, and it will give it an excellent Scentt}! 

118. To make Spiret of Foney. 
Put one part of Honey to five parts of water, whem)!" 
the water boyleth diffolve your Honey therein, fcum)}"" 
it, and having boyled an Hoar or two, put it inten}! 
a wooden Veffel,and when it is blood-warm {t it oy)" 
the fire with Yeaft, after the ufal manner of Beerr| 
and Ale, tun it; and when it hath lain fome time it 
will yield a Spirit by diltillation, as Wine and Ales} i'l 

119. ‘To preferve Artichoaks. 

Cut off the ftalks of your A’rtichoaks within 
two Inches of the Choak; and make a {trong De--}it! 
coction of the reft of the ftalks, flicing them into 
thin {inall pieces, and let the A’rtichoaks lye in thiss] 
Deco@ion, and when you ufe them, you muft put:} 
them firlt in warm water, and then in cold, and 
take away the Bittérnefs of them. 

120. To make Syrup for a Cough of the Lungs. 
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Take a Pottle of fair running water in a new Pip-. } 
Kin, and put into it half an ounce of Sydrack, half ya 
an. ounce, of Maiden-hair, and a good handfal of E-.§ 
lecampane Roots fliced, boyl all together, until halt 
be boyled away even to Syrup, then put into it the 
whites of Eggs, and let it boy! two or three walms, 
and give the Patient a fpoonful Morning & Evening, 
121. Fo make Baubury-Cakes. Take 
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Take 4 pound of Currans, wafh and pick them vee 


Oo 


dry clean, dry them in a Cloth, then take three Eggs 


jjand, put away one yolk, and beat them and {train 


ithem with Yeaft, putting thereto Cloves, Mace,Ci- 


}namon, and Nutmegs, then take a pint of Cream, 


Vand as much Mornings Milk, and let it warm, then 


— 


take Flower, and put in good {tore of cold Butter 


‘and Sugar, then put in your Eggs, Yealtand Meal, 
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and work them altogether an hour or more, then 
fave a piece of the Pafte, and break the reft in pie- 
ces,and work in your Currans, then make your Cake 
what quantity you pleale, and cover it very thit 
with the Pafte’ wherein were no Currans, and fo 


and refine it, then take Ginger, Pepper, and Lico 
rife of each a penny-worch, a quarter of a pound of 


and fearce them, and put them into the Honey, add 

a quarter of a pint of Claret, or old Ale, then take 

three penny Maunchets finely grated, and ftrew it 

among{t the reft, and ftir it till 1t come to a {tiff 

Pafte, make them into Cakes, and dry them gently. 
123. To make Wormwood-Water. 

Take 2'Gallons of good Ale, a pound of Annifeeds 
half a pound of Liquorife, and beat them very fine, 
then take 2 handfuls of the crops of Wormwood ,put 
them into Ale, and let them ftand all Nignt, and 
et them ftand in a Limbeck with a moderate Fire 

124. To make Paffe of Quinces. 
Firft boyl your Qtinces whole, and when_they 
are foft, pare them,. and cut the Quince 
x the Core, then - tate°* the finelt” Sugar 


~ 2 — . 2 
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you can get finely beaten or fearced, and put it 


a little Rofe-water, and boy] it together till it |} 
{tiff enough to mould, and when it is cold, roul arn} 


LN. 


print it. A pound of Quinces will require a pourn|!!"" 


of Sugar, or thereabouts. 
125. Lo make thin Oninee-Cakes. 
Take your Quince when boyled foft, and dry 


ya Vial 
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upon a pewter plate with a foft heat, and ftir it witt|: 


a flice till it be hard, then take fearced fugar to thi 
fame weight, and ftrow it upon the Quinces as yon) iil 
beat it ina wooden or ftone Morter, and fo row} 


them thin and print them. 
126. To make fine Cakes. 
Take a pottle of fine flower, and a pound « 
Sugar, a little Meal, and good ftore of water tt 


mingle the fower into a {tiff Pafte, with a Jittll}™ 


Salt, and fo Knead it, and roul out the Cakes thin 
and bake them on Paper. 
127. lo make Suckets. 

Take Curds, and the paring of I emons, Oran; 
or Potme-Citrcns, or any half-ripe green Fruit, boy 
them till they be tender in fweet Wort, then tak. 
3 pound of Sugar, the whites of 4. Eggs anda Gal 
lon of water, beat the water and Eggs together 
then put in your Sugar, and fet it on a gentle tire 
and-let it boyl 6 or 7 walms, then {train it throug! 


oa) 


Spoon, and then put it into the Rinds or Fruits. 
128. To make Leach Lombard. 
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ces of Cinainon beaten and Searced, half a pound o 
Sugar, beat your Almonds, and {trow on your Ci. 
namon and Sugar, till it come to a palte, then roul 
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129. To make rare Damask-water. 

Take a quart of Malmfey-Leaves, or Malmfey, 1 
handful of Marjoram, as much Balil, 4 handfuls of 
pene a handful of Bay-leaves, 4 handfuls of Da- 
mask-R ofe-leaves, as many red Rofes, the peels of 6 
Oranges, or elfe one handful of the tender leaves of 
Walnut-trees, half an ounce of Benjamin, Calamus 
Aromaticus as much, Camphire 4 drams, Cloves an 
ounce, Bildanum halfan ounce, then ta ke’a pottle of 
running water and pat in all thefe Spices bruifed 
into your water and Malmfey together in-a pot 
clofe eee with a good handful of Rofemary, 
and let them ftand for the {pace of 6 dayes, then di- 
{til it with a foft fire, and fet it in the Sun 16 days 
bith 4, grains of Musk bruifed, . this Quantity will 

make "three quarts of Water. 

130. To make Wafh. balls. 

Take Storax of both kinds, Benjamin, Calamus 
Aromaticus, Lege imum of each alike, bray t them 
to pouder with Cloves & Orris, beat them all with 
a fufficient quantity of Soap till it be {tiff,then work 
it like P: .fte, and make round balls thereof. 

131. To make a Musk-ball. 

Take Nat megs, Mace, Cloves, Saffron, and Ci- 
namon, of each the wei; sht of two-pence, and beat 
it to Pi pouder, add as much Maitick, of Storax 
the weight of Six-pence, of Lapda nu i. the weight of 
ten-pence, of Amber-gree fe as weight of fix-pence, 
and of A Minsk 4 4 grains, diffolve and work all thefe in 
hard fweet Soap, till it come to a ftiff Pafte, and 
then make balls thereof. 

132. To i tke Imperial Water. 

Take a Gallon of Ga coiga Wine, Ginger, Ga- 
lingal, Nuenegs: Grains, Cloves, Annifeeds, Fennel- 
feeds, 
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feeds, Caraway-feeds, of each one Dram, “Sag 
Mint, red Rofes, Time Pellitory, Rofemary, wiil) 
Thyme, Camomile, and Lavender, of cach a hanw 
ful, then beat the Spices fmail, and the Herbs x) 
fo, and put altogether in the Wine, and let it ftam 
fo 12 hours, itirring it divers times, then diftil | 
with a Limbeck, and fave the firft water for it |) | 
Deit.: of a galion of Wine you muft not take abow| 
a quart of Water. ‘his water comforteth the vi’ 
tal Spirits, and helpeth the inward Difeafes thea 
come of cold, as the Palfie, and contra@ion of $3 
news, it alfo Killeth Worms, and comforts the Stcc 
mach, it cureth the cold Dropfie, helpeth the Stony 
and ftinking Breath, and maketh one teem You} 
133. Io make V erjayc é. 

Gather your Crabs as foon as the Kernels turry| 
blac, and lay them a while ina heap to {weat,the 
pick them from the fralks, blacks and rottene|s, ther 
crufh and beat them all to pieces in a Tub, theri 
make a. bag of courfe hair-cloth as big as your prelss 
and prefs it-as long as any mouture will drop outt! 
having a clean Veffel underneath to receive the Liil 
quor, then tunitup in fweet Hogs-heads,& to evee! 
ry Hogs-head, put 6 handfuls of Damask Rofe leavees 
then bring it up, and fpend it as you have occafiom! 

134. Jo make dry Sugar Leach. 

Blanch your Almondsand beatthem with a littléd | 
Rofe-water' and the white of an Ege, and then bea 
it with a good quantity of Sugar, and work it a: 
you would work a piece of Pafte, then roul it, ancd 
print it, only be fure to ftrew {ugar in the printt) 
for fear of cleaving ‘to. 

135. Lo make fine Fumbals. 

Beat a pound of Sugar fine, then takethe fameel 

| quantity} 
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139. ‘Lo make a Cordsal of ereat vertue. 
_ Take a pint and a half of the ftrongeft Ale may 
be gotten, 20 Jordan Almonds clean wiped, but nei- 
ther waf{li'd nor blaunched, with 2 Dates minced ve 
ry imall and fiamped ; then take the pith of young 
Beet, the dength of 12 Inches, lay it in water till the 
blood be out of it, then ftrip the skin off it, and ftamp 
# with the Almonds, and Dates, then {train them al- 
fogether into the Ale, boyl it till it be a little thick, 
Bive the party inthe Morning 6 {poonfuls, and® as 
much when he goeth to Bed. 
146, An excellent Surfeit-Water. 

Take Cellandine, Rofemary, Rue, Pellitory of 
Spain, Scabious, Angelica, Pimpernel, Wormwood, 
Mugwort, Bettony, Agrimony, Balm, Dragon, and 
Tormentile, of each half a pound, fhred them fome- 
Wvhat {mall and put them into a narrow mouthed pot, 
and put to them five quarts of White-wine, {top it 
@lofe, and let it ftand 3 Days and Nights, {tirring it 
Morning and Evening, then take the herbs from the 
“Vine, and diftil them in an ordinary Still, and when 
vou have diftilled the Herbs, diftil the Wine alto, 
avherein is vertue for a weak ftomach. Take three 
sr four {poonfuls at any time. 

141. To make aSyrup for one fhort-winded. 

Lake a good handful of Hyffop, and a handful of 
Sdorehound, and boyl them in a quart of Spring wa- 
fer to a pint, then fitrain it through a clean Cloth, 
end putin Sugar to make it pleafant. Stir it Morn- 
eng and Evening with a Liquorife itick, and take a- | 
Sout three {poonfuls at a time. 

142. "0 make Syrup of Sugar-Candyed, 
ake Sugar-Candied, and put it into a clear blad- 
“Tet and tic it, but fo that it may have fome vent, then 
; put 


ARE ae Ay lite. 


a are 


put it into a bafon of w ater, fotthat the water cone 
not over the top of the bladder, ne cover it withe 
Pewter Difh, and let it ftand all \ Nant 2 and in tie 
Morning take of it es a Licorde-ttick 
143. To make anexcellent § Syrup aj Bink E hes CULV, 
Take of th ae O f Gar den Sci Orvy- grals, Prook: 
lime and Water-creffes, of each fix ounces and alter 
ty tl pe: is clear, take 16 our 
id ba ounces « t e juice of Onn 
D ake it a clear Syrup with fo muck « 
fine aay as PES) ferve the tite: 
144. To make Syrup of ’ Rofes. 
When your Liquor is ready toa boyl, put as many 


{ 1] “a 2? * 
aaah is will be well fte ept into it, cover it clofe, 
iw 


to 


ef 
3) 


hen the Rofes are throug shly white, th en ftratie 
“4 : and fet it on the fire again, ai id fo ufe it 13 3 Oo 
an to every pint of your water or Liquor, you muft 


puta ei Sugar, and let it {tand 


‘yar ~ »% ar 

a togetner iteep 

( ws Mes aa : prised ‘i 

ing y for t the {pace O} one n eh IT, the: icum 1¢ cican ang 
fs 


fect the it over a quick 7 ire a quarter afa 
take fome whites of 195, and beat them well toge 


i A ale 
ther, take off your por, and put 1 in the whites, ang 
then fet it on the fire a Zain; and let it boy! a good 

thile ey h4 W017 Ra ae lat care 
whi , , then let it run through a a Jelly bag, till 1t wil 


ftand fil lu ge your Nail, 
To make a comfortable Syrmp. 

Take 4 andful of Agri msiny, ane boy! it in a pi 
of water til dyed confumed, then take out the As 
prin ony , and putina good har ndful of FC irrans, ane 
boyl them till al are ready to bre then {trains 
the ge d make a Syrup of th ‘en let it on 
C) afing di ifh of Coals, and add there toa little white 
Saunders, and drink it hot or cold t, 
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Fake 3 pintsef Aleyboyl it with Cloves and Mace, 
ard fice bread in it, then have ready beaten a pound 
of Almonds blanched, and ftrain them out with a 
pint of white-wine, and thick the Ale with it {weet- 
en it if you pleafe, but be fure fcum the Ale when 
it boyls. 

147. To Candy Crerries. 

Take your Cherries before they be full Ripe, take 
Out the ftones, put Clarified Sugar boyled to a 
height, and then pour it on them. 

148. To make Rofe-mater. 

Take 2 pint of Endive-water, two ounces of faf- | 
fron finsly beaten, then fteep it therein all night, 
the next day boy! it and ftrain ont the Safron, then 
With Sugar boyl it up to a Syrup. 

149. To make Syrup of Saffron. 

Stamp the Leaves, and firit diftil the Juice being 
fqueezed out, and after diftil the leaves, and fo you 
may difpatch more with one Still, than others will do 
with 3 or 4, and this water is every way as Medi- 
einable as the other, ferving very well in decoétions 
and fyraps, &c. Though it be not altogether fo 
Pleafing to the fmell. 

150. To wutke Suckets of Green Waluuts. 

Take Walnuts when they are no bigger than the 
dargeit Hafel Nut, pare away the upperinoft green, 

It not too deep, then boy] them in a pottle of wa- 
ter, till the water be boyled away, then take fo 
much more frefh water, and when it is boyled to 
the half, put thereto a quart of Vinegar, anda pot- 
te of Clarafied Honey. 

151. To make white Leach of Cream. 
Take a pint of fweet Cream, and 6 {poonfuls of 
Ros Water, 2 grains of Mufk, 2 drops of tis of 
“2 


itt C AHA 


Mace, and fo let it boyl with 4 ounc 


then let it run throug sha Jell ly-b: 


flice 1t like brawn 1, and  f =rye Pye 


belt way to make Leach. 
152. To preferve Pom 


You muit take a oh oh 1104 ae Pone-Cie 


trons, and cut them in ha! 
Me; - mT £ +h Pn = ry YY 
ivi€at OUT of ther n, and v v1 then 1 
ter, then take 2 po und of Su 


and 


er ian 


pore ea, and tony hin boy th 
ter of an ho ur very g: ntly, then t 
let your Sy ropb oy till it be thick 


Pome-Citr ons. and you m ay | pecs 


en put in yi ks 
1} 


- Siaheat 


p < 
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Take the faireft Clove Gi! ly-t 


153. Top chle ope lovVe- Gil Hy. F. OWE 


whites from them, put then ‘ita a wid 
Glals, and {trew azood deal of § sugar 
ain Ng the “iN, then p uutas much wine Vine Par to them 
as will thi og rhly wet the m, tye them up clofe an 

fet them in th e Sun, and ina little while ther 


be fit for ufe 


ae To make Legaci of alll, 


Tak e ha} fa p< ut dd of {weet 


Almonds, : 


CCL 


tnem ina mt ort: r. then ftrain 


them witha a BY it OF 


fweet milk from the Cow, then put to Z one Praits 
of Mafk, 2 fpoonfuls of Role-wi 


fine Sugar, the weight of 2 Shil! 


ao*9 Q oP Me A 
is very white, boy! | 

through a ftraincr, thes il 

195. loCandy Mar Bole 

Spa inifh Fafh 


nee at Ai 
Take O} the fair reit M ari go\ 


ngs in fin laf 
. lar V7 

hen together, and bet it i a 

i ) 4 


and {bred them {matl, and drv the 


Fire, then take 4 onnc-s of Sugai 


#0 Prejerving, Conferving, 

height, then pour it upon a wet Pye plate, and be 

eween hot and cold cut it into wedges, & lay them 

en a {] oy of white paper; and put them in a ftove. 
56. Tol. andy Eringo Roots, 


| 
oe your Eringo’s ready to be preferved ; and 


eigh them, and to ¢ every pound of your Roots tak 
OF of the pul relt wt ugar you 18 Cant ee 4 OB! por ind, and Cla- 
wilic it with the whites of Eggs exc ceeding W vell, 
hat ic may be as clear as Cryftal, for that will be 
> it 1 ae Clarified boylitto the Beers of 


} 
» tl ila m be Candyed, and put them ina Stov C. 
a | fo ke Pp them ail 


od me 
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Pde ee } ¢ 
Take of your faire ‘ft Elecampane roots, and take 
them clean from the fyrup, and wath the lugar off 
them, and dry them again with a linnen Cloath ; 
then weigh.them, and to every pound of roots take 
a pound and 3 quarters of fugar. Clarifieit well, and 
Bovl it toah ight, and when it 1s boiled dip in your 
Boots, 3 or 4 at once, and they will Candy very well, 
@aa 10itove them, and keep them allthe Year. ° 
1%. To make Cin bey A 


a Sed aa 
fe Boxes s amongtt flicks 


Cinamo: i. -C love S. and in ast itt time it will 


ave the ae. and {cent of the ipice, 
1§9. To make a Trifle. 
1. ah eae Ye hee, 
“ake Cream and boyl it with a cut Nutmeg act 


»9 
mon pecl a little, then take it off : , Cool it a ha 


gid feafon it with Kofe-water and Sugar to your 

aie, put tls in the thing you ferveit in, then put 

Plittle Kunnet to make it come, and ferve it up. 
160. To Candy Barberries. 

kirit preferve them, wad dip them quickly into 

‘warm 
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warm water to wath off the rc PY yr op, then firews 
them over with feaveed fugar and fet them into an 
Oven or Stove three « or for r hou s, always turning 
them, and caiting mot + fink lugar ‘upon them, and 
fuf e cold till they be d ryed, and 
begin to look like Diamonds. 


Firlt boyl your Apricocks with w ater ard Su oag 
till they are. tender, and Bs yor ‘ds boy! therm am 
en itr on it with sugar 
VC2ATH. 
id eut it into thi 
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ilices to the Core, boyl it in a pint of Crean, witha 
eet ay yt he } : Stee er Se 
lit te nore € e Quince to yOu: 
- h, = - if Pepe rs , 

liking, then and itrain it, ane 


162, Barbe TICS. 

Take one pound of Barberries pickt. from £% 
{talks, put them 1 and {et it in @ pra 
pot full of he the rbe ften od 
itrain them, and put to them a pound and a_haifs 
Sugar, and put to then a Pint ‘of red Rofe-wat 
and boyl them a little, then take half a pound of ti 

ireft Clafters of Barberries you can get and di 
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1In + 6 ow pee Mee jp, a » ye 
lei 1 The iyrup whiie 1l DO leth ‘ th er 1 take ri 
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4 
*k ay ind boy! him in Wht 
wine, icum it clean, and clarine tl e Brotht ben 
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foeoli {heave } nh gin naa vat f / += casy ¥ ri 
rit iT Cal 1ea then ne K@da Dll 9 Ci weet cream, al 
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165. 70 make a Cordial ftrengthning Brotis. 

‘aAake a Red Cock, ftrip off the Feathers fron the 
skin, then break his Pones to fhivers with a Rolling 
pin 5 fet it over the Fire, and juft cover it with wa- 
ter put in ome Salt, watch the feuming and boyling 
of it, put ina hendfal of Ha (s-horn, a quarter of a 
pound of blue Currans and as many Raifins of the 
sun ftoned, and as many Pruais, four blades of large 
Mace, a bottom Craft of a white Loaf, half an oune 
of China-Root fliced, being fteeped three hours be- 
gore in warm water, boyl three or four pieces of 
‘Sold, {train it, and putin a little fine fugar and juice 
af Orange, and fo ufe it. 

166. To make Sugar-cakes 

Take one pound of fine Flower, one pound of fur 
gar finely beaten, and mingle them wel! together, 
then take foven or eight Yolks of Eggs, then take 2 
“loves, and a pretty peice of Cinamon, and lay it 
fa 4 {poonful of Rofe-water all night, and heat it al- 
molt Blood warm, temper it with the reft of the ftuff, 
when the Paft is made, make it up as falt as you can, 
nd bake them in a foft Oven. 

167. ‘To take {pots and ftains out of Cloaths. 

fake 4 ounces of white hard, Soap, beat it in a 

“orter with a Limon fliced and as much Roch Al- 
as an Haiel-Nut,roul it up in a Rall, rub the 
ifain tierewith, and after fetch it out with warm wa- 
fer, if need be. 
168. To make Cucumbers green. 


You mujitaxe two quarts of Verjuyce or Vinegar, 
arnt a ( 


railon of fair water, a pint of Ray-falt, and 
t handful of green Fennel or Dill, boyl ita little, 


When it is cold put it into a Barrel, then put 
our Cucumbers unto that pickle, and you may keep 


then 


and Candying, 
them all the year. 

169. To make Cakes of Lemous. 

Take of the fineft double refined Sugar, beaten 

wih ine, and fearced throug fine Taffan yy, 2 
halta porringer of Sugar put two fpoonfuls of watel 
and dab it till it be a'mott § Sugar again, ther 
of the hardeft Rinded Lemon, and ftir it into 
Sugary put it into your Co fins, ae a paper 
when they be col , take them ot is 

170. To ‘mak re Bl ack Cherry wine. 
Take a Gallon of the juice of ymeiioen 
keep it in a Veffel clof ftopped till it begin t 
then filter it, and_an ounce of Sugar being adde 
ever 64 it and a Ga'lon of White-wine, and ke 
{topped for ufe. 

171. To make Rofe Vinegar, 


f? ry ‘ 7 
Take of Red-Rofjel uds(gather ‘ed ina dry time, f! 
> fy? . ’ 

whites cut off, then dry theninthe fhade 3 ot 


isp | 
WO 


la . nea ct 17; ar « ‘al B) Ay T ~ AC ot lPryTY F 
days) one 4 nd, of Vinegar 8 fextaries, fet them i 


the Sun 40 d the n ida 499 the Roies: and 
in frefh, and. S ) repeat it 3 or a3 times. 
172. To make Sr i Vinegar. 

Take of the Roots 3 ‘Guikeda, ST aviee 
dive, of erch 3 ow rm: Pik ikleede, Smalied 5 f 
nel, of each one ounce, Endive half an 
clear water 3 quarts, boyl it gently in an 
then Veflel till half the water be confumed, 


; 
4% 


firain and clarifie it, and with 2 pound of Su ar ae 
J } 


pint and a half of Whit2-wine Vinegar, boyl if 
into a Syrup. This isa galjan Syrup fi rr duch. whofe 
Bodies are ituffed eith ee wit 1 Phie: gm, or 
Humours, for it open: bftrad ‘Hous or St 
both of the Stomach, “fied Gitetie wi 
it cuts.and brings away tough flegm and ¢ 

, ae, 


— 


Preft-ving Conferving, 
173. To make Syrup of Apples. 

Take 2 quarts of the juice of fweet-fcented Apples 
and the juice of Buglofs, Garden and wild, of Violet 
Jeaves, and Rofe-water, of each a pound, boy! them 
together, Clarifie them, and with 6 pound of ve- 
vy fine Sugar boyl them into a Syrup. 

174. To make the Capon-water against 
a. Confumption. 

Take.a Capon, the Guts being pull’d out, cutit in 
pieces, and take away the Fat, boyl it ina clofe 
velfel in a fufficient quantity of Spring-water. Take 
ef this Broth three pints, of Burrage and Violet- 
water apint and half, white-wine one pint, red 
ixore-leaves two drams anda half, Burrage-flowers, 
Pyolets, and Buglofs, of each one dram, pieces of 
Bread out of the Oven, halfa pound, Cinamon brui- 
fed half an.ounce. Still it ina glafs Still according 
+o Art. This is a Sovereign Remedy againft He- 
etick Fevers and Confumption: Let fuch as are 
Sobject to thofe Difeafes, hold it asa Jewel. 

175. To make Elder Vinegar. 

Gather the fowers of Elder, pick them very 
aican, dry them in the Sun, ona gentle heat, and'to 
every quart of Vinegar, take a good handful of 
flowers, and let it ftand in the Sun a Fort- 
might, then {train the vinegar from the flowers, 
and put it into the Barrel again, and when you 
@raw a quart of Vinegar, draw a quart of Water, 
and. put it.into the- Barrel Luke-warm. 

176. To make China-Broth. 

Take an ounce of China-root clipp’d thin, and 
Heep it in 3 pints of water all night on Embers co- 
wered, the next day take a Cock-chicken clean pickt, 
anc the Guts taken out, put in it’s belly Agtimony 
ang 
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the oun {tong one sood handful, 5 mu 
French Bai rley ; >. boyl all thefe in a Pipkin I 
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covered on a gentle Fire, for fix or feven hours, 
letit ltand tillit be cold, trai in it, and keep it fog 
your Ufe : Take a good Draught in the Morning 
and at four in the Afternoon. 


£ 9} } 
177. Tom sabe pafte of tender Plumbs. 


Put your Plumbs into an Earthen pot, and fe 
one water, and when the Plum 
{tr 


i 
es) 
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, th ain the thin Liquor from then 
through a Cloth, and relerve that Liqnc ox to mal 
Quiddany, then itrain the pulp through a piece of 
Canvas, and take as much ougar as the pulp in 
weigut, and as much water as will wet the fan 
and {o boyl it toa Candy-height, then dry the p 
upon a Chafing-dith of Coals. then put your Syrup 
and the pulp fo hot to ether, and boy! it, alw 
rring it ti {it wi L lye upon a Pye-plate, as you 
It, ana that it run not abroa 1, and Whi 
if is fomewlhiat dry, theri uf it, but put to it th 


pulp of App! ea 

3. Te make Cream of Codlings, 

{cald your Codlings, a and fo peck "of the 
{erape the pulp fro.n the Cores i 

then with a little Sugar and Rofe- water, then lay 

Got r pulp of Codlings inthe id¢ le of the Difh 


and {io mu bh raw Crean ly round it as you p€ 


and fo ferve. it. 
179. To make Sugar of Rofes 
Tak e Oj Re ed-ro fe-] Leay es, the wl] iT¢ b Ig 
4 . . 
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46 Preferving C onferving, 
beina confumed by de rees, put in the Rofe-leaves..) “ 
in pouder, mix them, put it upon a Marble, and |? 
make it into Lozenges according to nrt. 
180. To make a Cream Tart. 
Cut the Cruft of a Manchet, and grate it fmall, 
and mix it with thick Cream, and fome fweet But- 
ter,then take, 24 yolks of Eggs, and ftrain them | 
with a little Cream, putting thereto a good quan-:} ‘/ 
tity of Sugar, mix thefe very well, and fet it upon: } 1 
a {mall fire, and fo let it boy! till it be thick,,; 
then make two fheets of Pafte as thin as you can, 
and raife the fides of one of them the height of one:) | 
of your fingers in Breadth, and then fill it, and co--| 
ver it with the the other theet, then bake it half ai) ih 
quarter of an hour, then put Sugar on it, and fon} ti 
ferve it. 
181. To make Poppey-water. 

Take of red Poppies four pound, put to them a 
euart of White-wine, then diltil them in a commom) 
Still, then let the difti’d water be poured upom| 
frefh Flowers, and repeated 3 times, to which addi} 

@ Nutmegs fliced, Red Poppy-Howers a pugil, white} 
Suger two ounces, fet it to the Fire, to give it aa) 
Pleafing Sharpnefs, and Order it according to) 
your Tatte. 

182. To make Mathiolus Bezoar’s Water. 

Take of Syrup of Citron-peels a quart, and agsi 
youch of Dr A4Zathiolus great Antidote, with fivee} 
pints of the Spirit of Wine five times diftill'd over,,) 
put all thefe in a GlafS that is much too big to} 
hold them, ftopit clofe that tte Spirit Hy not out;,) 
then fhake it together, that the Electuary may bee! 
well mingled with the Spirit, fo let it ftand aa) 
Month, fhaking it together twice a Week ( for Be 

c") 


and Candying. 
Electuary will fettle at the bottom Jafter a Month 
pour off the clear Water into another Glafsto be 
kept for your ufe, ey pping it very clofe with Wax 
an “Pz archment, elfe the Strengt! h will eafily Hy away 
in vapours. 
To make Afarmale ide of red Currans? 

Take the juyce of red € vurrans, and put it inte 
a preity quantity of white € “utrans, clean picket 
from the {talks, and Buttons at the other end ; Jet 
thefe boyl a little together, have alfo ready fore fin 
Stigar boyl’d to a Candy-height, put of this to the 
Cuirans, according to your Difcresi ion, and boy 
them together till they be enough, and br ude them 
with the back of y your $pe On, that they ma y be ag 
thick as Marmalade e, aud whi n it is cool put if 
into Pots: hr need not { bone the whole Currans 
unlefs you p pleate 

184 To make a Syl gba 

Take a pint o, hie ina Bowl, milk the Com 
to it, then take off the Cur i, and take { Sweet Cred 
and beat th em toge ve witha litle Sack and Sugar 
put itinto your Syllabub-pot, {irew Sugar on it, 
and {erve 1 as 

185. To make pleafant Mead. 

Put a quart of Honey to a gallon of water, wit 
about 10 fprigs of fweet Marj bree and half { 

many tops of Bays , boyl all thefe well together 
- when it is co id, Bottle it ae and in te 

days it — 1 be ready to Drink. 

86. To make Steppony. 

Take a Gall lon of Conduit-water, a pound < 
blew Raifins of the Sun ftoned, and half a pound : 
Sugar, fqueefe the juice of two Lemons upon 
Raifins ia Sugar, and flice the Rhinds upon gs 
¢) 


“Chl ig Conferving, 


yi the water, and Pi it boyling hot upon the 
ngredients of an earthen pot, and itir them well 
gobether, fo let it itand 24 hours, then put it into 
Eottles, having firft let it run through a itrainer, 
and fet them in a Cellar, or other coof place. 
187. Tom a Syder. 

Take a peck of Af pples and flice them, and boy! 
them in a Barrel of Water till the third part be 
watts ed; then cool your wa ter as you do Wort, 
and when it is cold you muft pour the water upon 
ths ree meatt ures of grown Apples, Then draw forth 

© water ata Tap tliree or four times a Day for 

iree dayes St together, # then prefs out the Liquor and 
Tun it up, when it hath done working flop it up 
clofe. 


fs r nee ey 


188. To make Coc s ae 

Take eight Gallons of A] mi! then takea Cock and 
boy! him well with four pound of Raifins of the Sun 
well ftoned, two or three Nutmegs, three or four 
Be: of Mace, h lalf a pound of ein beat all 
Sesh in a Morter, and p put to them two qu larts of 
¢ beft Sack, and when the Ale hath ings worki 1B. 

put t eanele in and {top it clofe fix or feven days, and 
tien Bottle it, and a Month after yon may drink it 

189. lo make a ean ray-cake, 

ake three pound and a half of th . finett flower 
iy it inan Oven, one poun d and a half of 

five ot Butter t, and mix it with the flower very fmall 
at none of it be f feen, then take three quarte) 5 of 
nt of new Ale-ye: ft and half a pint of Sack, and 
os eee of new-Milk with fix {poontuls of Rofe- 
op and four yolks, an “dl 2 whites of Eggs then 


oOD”s 


etit lye before the fire half an hour or wes and 
ae you £6 to make it up, put in three Quarters 


See 
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of Caraway-Comfits, avid.a pound and half of Bit 

Kets. Put it into the Oven, and let it ftand an 

hour and half | 
190. To make Swtrawherry-wine. 

Bruife the Strawberries, and put them into & 
linnen-bag whith hath been a little ufed, that fo the 
liquor may run through more ealily, then hang in 
the bag at the bung into the veilel: Before you 
in your Strawberries, put in what quantity of 
‘ruit you think good to make the Wine of a high 
Colour ; during the working, leave the bung open, 
and when it hath worked enough, {top your Veffel. 
Cherry-wine is made after the fame afhion, but 
then you you muft break the Stones, 

191. To make a Cordial Water of 
Clove gilly-flowers. 

Put Spirit of Wine or Sack upon Clove-gillyye 
flowers, digeit it two or three days, put all ina 
Glals-body, laying other Clove gilly-flowers at the 
mouth of it upon a Cambrick or Boulter-cloth , 
that the Sprit rifing, and pafling through the Flow- 
ers, may tinge it felf of a beautiful Colour ) add a 
Head witha Limbeck and Receiver: Then Diftil 
the Spirit as ftrong as you like it, which fweeten 
with Syrup of Gilly-fowers, or fine Sugar. 

192. To:make an excellent Surfeit-water. 

Take Mint and Carduus 4 parts, Angelica one 
part, Wormwood two parts; chop and bruife them 
a little,put a fafficient quantity of them into an or- 
dinary Still, and putupon them enough new Milk 
to foak them, but not to-have the Milk fwim much 
ever them. Diitil this as you do Rofe-water, ftir- 
ring it fometime with a ftick, to keep the Mik 
from growing toa Cake, 

193 Ty 
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192: To make Min tater. 

Take two parts of Mint, and one part of Worm- 
wood, and two parts of Ca ‘duus, pur thefe into as 
much new,Milk as will foak them: Ler them in- 
fofe five or fix hours, then diftil it as you do Rofe- 
water, but you mult often take of the Head, and 
ftir the Matter \ well with a otick, :_ Drink of this 
Water a wine-Glats ful: at a time, fweetied with 
fue Sugar to your Taite. 

194. ‘To Pickle A’rtichoaks. 

Take your A’rtichoaks before they are overgrown 
er too full of tirings, and when they are pared 

gund, that nothing is left but the bottom, be yl 
then il they be indifferent Tend ler, but not fall 

boyled, take them up, and let them be cold, then 
take good Stale Seer, and White-wine, with a ‘oreat 
quantity of whole P ppt fo put them up into a 
Barrel with a imal! juantity of Salt; Keep them 
clofe, and they will not be £ owre, it will ferve for 
baked _ it Vd Meats all the Winter. 
. Go make Rasberrie-Cream. 
W oe ve have boy ied your C ream, take two. 
Ladlefuls of it, being almoit cold, br vite the Raf- 
berries together, and feafon it with Sugar and 
Rofe water, and put it into your Cream, Aivricag 
it altogether, and {fo dith it wp. 
196. To make Snow-Cream. 

Break the whites of fix Eggs, put thereto a little 
Role. water, beat them well toperiiee witha Bunch 
of Feathers, till they come perf: Ctly to refemble 
Snow, then lay on the faid Snow in heaps upon o- 

er Cream that is cold, which is made a for the 
1 able: : you may put under your Cream in the 
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ana Candying. rE 
| therein a branch of R vole nary or Bays, and filly our 
| Tree with the faid Snow to ferve it up. 
197. To make Ltyar ‘omel. 

Take cighteen ql warts of Spring-water, and one 
| quart of Honey -y ; When the water is warm, put the 
| Honey into it, ‘when it boyls up fcum it very 
| well, even as lo ig as any Scum will rife, then 


‘| pat in one “Race of Ginger, fliced in thin flices, 


}four Cloves, and a little fori g or green Rofemat ty 

| boy! altogether an hour then fet it to cool till it 

ibe Blood-warm , and then pat to it a fpoonful of 

| Ale-yealt, when ‘it is work’d up, put it into-a veffel 

of 2 a fit fize, an after two or three days Bottle it 

bp; you may drink it in fix W eeks or 2 Months. 
198. To mare a whipt a Vabub. 

Take the whites of two Ege s,and’a a pint of Cream 
jywith 6 {poonfuls of Sack, ar nd as much Sugar as 
will fwette ‘n it, then take ; rchen-rod and whip 
it, as it rileth in the Froth fein um oo and put it inta 
he Syllabub-pot, fo continue it with Whipping and 
ocumming, till y ur Syllabub-p t be full- 

199. To make Marmalade of Cherries. 
Ta Ke four poznd of the beft Kentifh Cherries be- 


}fore they be f{toned, to one deri 1 of pure Loaf-Su- 


gar, which beat into {mall pouder, ftone the Cher- 
ries, and put them into a preferving-pan over a gen- 
tle fire, that they n ay not bov 1, but diflolve m uch 
into Liq Take away 1 vith the Spoon much 
of the thin Et juor, leaving the Cherries moift e- 
nough, but not fwicamis 1% in clean Liquor, then 
put to then half your Sug: rar, and hoyl it up ve- 
ry quick, and {cum awav the Froth that rileth, 
when it is well inc rporated and clear, {trew im 4 
little more of the Sugar, and continue foby little 
and 
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and litt He, t till you have put in all your ougar, 
which will make the Colour the fairer, whem 
they are bo vcd enough take them off, and bruit 
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them with the back of a eon: anc 
cold, put them up 8; gon 


Be ie 
200. Tos mak a Flomery-C audle. 


W hen Flomer } m ra ae “9 at nd CO t 2 You 0 nay make} a 
a pleata int and ss olfome Caudle of it, by taking! 
7: ; : ithh 


me 


fome lumps and {poontuls of 


t, and 
Ale and White-y wine, then fweeten: it to your tafteati 
with Sugar. There will remain in the Caudle 
fome, lumps of the congealed Flomery, which are 
not ingrateful. i 
201. To preferve Fruit all the Year. 

Put the Fruit into a fit cafe of Tin, and. fode! 

ittogether, fo that no Air can get in; then lay 


it at the bottom of acold Well « - running Water 
202. Te make a most rich Cordial. 
Take Conferve of red Rofes, Conferve of Orangyy 
pet of each 1 ounce; Confett. Hyacis intl Beelby 
; 


f 
zoardick, T heriac al Pond er of each 2 drams, Co 
is > 


4 ™ 
fection of Alkermes 1 dram, of p oudet of Go by OT it 
he ( 


feruple ; mix aii thefe wel! together int , OF « 
Opiate, and if the compofi'ion ee too dry, a l to: 
fome Sy r1 p< of red ¢ ee as much as is needfall} 
take of this Compofition every Morning the quanti} 
t 


Pruile your Currane with fome boyled Creanng,, 
then {train them th rough your itrainer, or fieve, amit 
ut the liquid 3 ubf{tance thereof to the ad Crear 
peng almoft cold,: and it Wil! be réa ; 

204. La prefers c Mc ler 


Také the weight.of the 


ry pound thereof a pint and a half of fair water, let 

fthem be f{calded therein, till there skin will c me off, 

een take them out of the Water, and itone them at 
the Head, then add your fugar to the water and 

boy} them together., then train it, and put your Med- 

Hers therein, and let neu boy! apace till it be thick, 

axe them from the Fire, and keep them for ufe. 

205, To make White 1 Mead, 

Take 6 Gallons oif water, and put in 6 quarts of 
Hon °Y, ftirring it til! the rfoney be throu ighl y! mel- 
Mea, then fet it over the Fire, and when it is ready 
MEO Doyl, {cum it very clean, then put in a quarter of 
fin Ounce of Mace, and .as much Ging er, ha! f ani ounes 
of Nuto megs, iweet Mitrioram, broad Thyme e, anc 
weet-Bryar, of al! t get her a b andful, and boyl them 
the: rein, then fet it cP til it be th roughly cold and 
then barrel it up, keep it th I] it be ripe, 

204, Te a dale N. ples Bisket. 

Take of the fame ituffithe Mackroons are made of, 
qand put to it an Ounce’ of | a Pe e fee is, ina 
hywarte er of a pound of ftuAl% for that is all the difte- 
rence bi sl een the Maskroons and Naples-Bisket. 
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>. 207. To make Cheipsof Gusnecs.  ~ 
: ocaid me: n y ery ff ell, a in ii then a e the 4] 11} O r 
mi (1, - 1“ ee aan ee fnAaldeac bh 
1D, ly AN d p px uratand \ oyt Up tO them iCaAsCinye { 
+ be a le = bE ee ‘ vie Agere ho Diant 
Jan lett 1em ftand all night,them lav themon Plat 
land. tearce iugar on them, aiid turn them ev 
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Wout not to boy yh 
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tll ‘your Rofes are in, but pour it into a Pye plates” 


and cut it into what form you plea’. 
209. To make Confe erve of * Bustos Flowers. 
Pick them as youdo Burrage- Fi owers, mel gh thenne' 
and toevery oun i add 2 ounces of loaf-Sug: "5 and 
of Sugar-Candy, beat the ito aavicr, tilt they becom 
very fi 1, then | fet it on the Fire to diffolve the Su; gary]! 
and when it is fo done, and the conferve hot, put ii}? 
into your Glaffe 5 OF Gi lly-pots, for your ur. 
10. To pickle Lemon . ind Orange-peel, 
Boyl th them with Vinez gar and < "3ug ar, and put them whit 
into the fame pickle, you my'‘k cbferve to cut ther 
into {mall thongs, the length of hal 
ing pared, itisa handfome Vint 
frit in wa ter, before you boyl them in Sugar. 
211. To make Goofe-berry-Pafe: 
Take Goofebe rin and cut them one by one, amg 
Wring away the ju il you have got en ough foomiette 


ra ee 
your turn, boyl vous aice alone, to make it fomodlix 
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what thicker, then take 25 bic fae e Sugar as Youu 
juice wil! fh: pe o, dry rt, and then beat it againnbll) 
then take a: much Gi 7m drago nm ites ated in Rofe-weata| 
ter, as will ferve, then feat it into a Pafte ina Manihii( 
ble-Mo rary the, take. it up — print it in ve by 
Moulds, and dry it in your {tove, when itis dry,b 
it up for you all the 7 eat 

21 'o make Suckers of Lettuce-ftalks. 


Take Lettuce thelks, and peel away the outfidle 
and fo bov1 it to 


i: 
tt 
then | parboyl then in iaikwater, hit 
Syrup, and When your oyrup is almolt cold put iif 
vour ix rot anil ret them (and all night to take Suah’;, 
a thea boyl your Svrop again, becaufe it will Ebpi, 
veak, and the " take Our your Ri OTS. 
7 Mausk-Sugar 


CTL) Ay ots 
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Briwle 4 or §°Grains of Musk, put i: ina piece of 


ieambrick or Lawn, lay it at the bottom of a Gally- 
hot, and ftrew jugar thereon, itop your pot clofe, 


nd all your fugar ina few days will both {vell and 
npeite of musk, and when you have {pent that fugar, lay 
fnore lugar thereon, which will alfo have the fame 
“aeCnt. 
214. To Preferve Rofes or G illy-Flowers whole. 
«| Dip a Rofe that is neither in the bud nor over 
tlown, ina fyrup confifling of fugar double-refined, 
md rofle-water boiled to its full height, then open 
«ne Leaves one by one with a fine ftrooth Bodkin, 
‘wither of bone or Wood, then lay them on Papers in 
jhe heat, or elfe dry with a gentle heat ina clof 
‘qcoom, heating the Room before you fet them in, or 
aan Oven, then put them up in Glaffes, and keep 
jhem in dry Cup-boards near the fire. 
i 215. Jo make S} rup of Mint. 
i(k ake the juice of {weet Quine:s, and between {weet 
ind four, the juice of Pomegranates, fweet, and be- 
#ween {weet and four, of each a pint and half, dry- 
yd Mint halt a pound, red Rofes two ounces, let 
@hem lye in iteep one day, then boy] it half away, and 
qwith four pound of Sugar boy]l it into Syrup accor- 
dling to ft. 3 
216. To make Honey of Mulberries. 
Take the juice of Mulberries and Black-berries he- 
fore they be Ripe, gathered before the Sun be up, 
(gpf each a pound and half, Honey two pound, boy] 
»phem to their. due thicknefs. 
217. Lo make Syrup of Purflain. 
yy) Lake of the feed of Purllain grofly bruifed, halfa 
ypound, o! the juice of Endive boyled and Clarified 
Wo pints, jugar two pound, Vinegar nine ounces, in- 


. fufe 
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fole tue feeds in the juice of Endive twenty 4 hours | 
afterwards boyl it half away with a gentle Fire, | 
then ftrain it,boy] it with the fagar,to the confiftence: | 
of a fyrup, adding the Vinegar toward the Latterr| 
end of the Decoction. 

218. To make Honey of Rasfias. 

Take of Raifins of the fun cleanfed from the ftoness) 
2, pound, fteep them in 6 pints of warm water, the:| 
next day boyl it half away, and prefs it ftrongly,, 
then put-2 pints of Honey to the Liquor that iS pref 
fed out, and boyl it to a a thicknefs : It ts good fori 
a Confumption, and to loofen the Body. 

219. To make a Syrup of Comfrey. 

Take the Roots and Tops of Comfrey, the great) 
er and the lefs, of each three handfuls, red Kolesy, 
Bettony, Plantain, Burnet, Knot-grafs, Scabious,, | 
Colts-foot, of each two handfuls, prefS the juice outt) 
of them, all being green and bruifed, boy] it, {cumn| 
it, and ftrain it, add to its weight of Sugar, andi| 
make it into a Syrup according to Art. 

220. To pickle Quinces. 

Boy! your Quinces in water till they be foft, butt} 
not too violently, for fear of breaking them, whem) 
they are foft take them out, and boy] fome Quincess| 
pared, quartered and cored, and the parings of thee) 
Ouinces with them in the fame Liquor to make itt 
fers ng, and when they are boyled that the Liquor iss 
of a iuficiert ftrength, take out the quartered Quin} 
ces and varings, and put the Liquor intoa pot biggt 
enough to receive all the Quinces, both whole andif 
quartered, and put them into it when the Liquor iss) 
through cold, and keep them for ufe clofe covered. 

221. To make Plague water. * 

Take a pound of Rue, of Rofemary, Sage, op 
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el: indine, Magsror, of the tops of red Brambles. 
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t thele compo unds ina Pot t, All it 
with While wine: abcke sh Herbs, fo let it ftand four 
jays, then diftill it for your ul¢ inan Alembeck. 

| 222. .To make clear Cakes of | Quinces. 
Prepare \ your Quinc 5 arid Barbe: 
ind then take the cl ne Syrup, 
the Coals two or th ree 


tr] es as before, 


and. let it {ta nd 
hours, then take the 


peigut of it in Suge ir, and put ni ea r. half the 
jugar to the fuice, and fo oe n boy a little on 
he fire, and then Cand: ’ the reft of the Sugar very 
fard, and fo put them tog ether, f itirri ng it till it be 


ther 
moft cold, and fo ) put it into G tates: 
223. Ts al te all forts of Comfits, and ta 
cover Seeds, or idea with Supar. 
| You muft provide a Bafon very de eep, either of 
prafs or Tin, with two Eat 's of iro to hang witha 
Rope over an Earthen i with hot Coals, then 
frovide a broad pan for Afhes, and put hot Coals 
on th em, and another clean "Bal ion to melt your 
in, ora ie as allo a Ladle of Brafs to 
the Sugar upon the Seeds, toge: her with a flic 
F Brafs, to se away the Sus ar from the Bafon, 


T 


pat hangs if E ere be occafion ; “dhien take fome of 
ne beft and fair ireft § Sugar you can get, and beat it 
ito pouder, clea fe your feeds well, and dry them 
i the hanging gbafony put a quarter of a pound of 
keds, 1 vhether Annifeed l,-or Coriander-fec ‘ds, to 
(ery two pound of Sugar, and that will make 
tiem big enough, but if you "would h lave them big- 
ir, add the more a i which you muft melt thuss 
#t three pound of Sugar into your bafon, adding 
h it one pint of clean Tunning, water, ftir’ it well” 
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with a brazen flice, till it be we!l moiftened,ther 
fet it over a clear fire, and melr it well, and lett: 
it boyl mildly till it Ropes from the Ladle, then 
keep it upon hot Embers, but let it not boyl, aned 
fo letitrun upon the Seeds from the Ladle: Ui 
fou would have them done quickly, let your wate: 
be boyling hot, and putting a fire under the Ba 
fon, caft on your Sugar boyling hot, put but an 
much Water to the Sugar as will diflolve the famee) 
neither boy! your Sugar too long, which will 
make it black, ftir your feeds in the bafon as fail 
as you can as you ca.t on the Sugar, at the firft pu 
inbut half a-fpoonful of the Sugar, moving the bafoy 
very faft, rubbing the Seeds very well with you 
hand, which will make them take Sugar the bett 
ter, and let them be very well dryed between «¢ 
very Coat, repeat this rubbing and drying of the: 
between every Coat, which will make them thi 
fooner rot, for this way in every three hours yon 
may make three pound of Comfits. A quarte 
of a pound of Coriander-feeds, and three poumy 
of Sugar will make very larg<- Comitts, keep youll 
Sugar alwavs in good temper, that it run not int 
Lumps,. When your Comfits. are made, lay thei 
to dry on Papers, either before the Fire, or in tl 
hot Sun or in an Oven, which, will make ther 
very white. 
224. To Candy Nutmegs or Ginger. 
Take a pound of fine Suga’, and fix or feve 
fooonfuls of Rofe-water, Gum-Arabick the weigl 


+ 


of fix-pence, but let it be clear, boy] all theie tog 
ther till they Rope, put it then out into an earth 
Difh, put toit your Nutmegs or Ginger, then coveg 
it clofe, and lute it with clay that no Air cuter i 
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Keep it in a warm place about twenty days, and they 
wil! apart into a Rocky-Candy then break your 
P and take them out : in th e fame manner you may 
Ca a Oranges and Lemons 


227. 0 Wad be Csr, 171-} vine. 
Dp; -l- 4 pound of he sett Currans. +, a 
ricn a pr Una OF Tne Dee UiTdl d put cHoem in 


rait mouth’d earthen be a eat pour upon 

( ater, ioe ing firlt dif 

e the pureft and neweft 
le-yeaft, ftop it very clofe, till it begins to work, 
iV “at i receilary,and keep it warm for 
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about 3 days; it will work and fermen it, talte it afs 
' Pas F. ~~ ea ah = > Oro +, 1 \17 11 

ter 2 days tO lee iF it be grown fo your reihe then 

let it runt rhr ough A ftr alner 5 to leave beh nN da a | the 
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Currans and the Y eait, a id fo bottle it up ; it will 
= : T : 
e Very quick and pleafant, and is admirable good to 
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you may drink it fafely. 


A ~— Preferving, Conferving, 
once a day at the leaft and it will keep good a twelve: 
month at the leaf. 

230. To make Pafte of Cherries. 


BUM 


Boyl fome fair Cherries in water till they come tov fi!!! 


pap, and then {train them through a fieve, thes boyl\'| 


jome good Pippins unto pap, alo put'a quarter of al 


Bly 


round of the Apple-pap toa pound of the pap. off #iil 


#Cherries, and mingle them together, then dry it,, 
and fo make it up into pafte. 
231. To make Marmalade of Oranges. 


. After-you have pared your Oranges very. thin, let:} 


is 


mi (1 


them be boyled in three or four waters even till they! i 


grow very tender, then take a quarter of a hundred| 
tf good Kentifh Pippins,divide them, and take out: 
the Cores, boy! them yery well to pap or more, but 
let them not lofe thefr@olour, then pafs your Apples; 
through a {trainer, and put a Pound of Sugar to eve- 
ry pint of juice, then boyl it till it will Candy, then: 
take out the pulp of the Orange, and cut the peel in- 
to long f{lices very thin, put in your peel again, ad- 
ding to it the juice of two or three Lemons, and boyl 
it up to a Candy. 
232. To make a Pafte of Apricots 
Let your Apricots be very ripe, and then boyl! 


them, then put thenrinto askillet, and fet them over’ By); 


the Fire without water, {tic them very well with a 
skimmer, and let them be over the Fire till they be 
very dry, then take fome fugar and boyl it intoa 
Conferve, and mix,an equal quantity of each toge- 
ther, and fo make it into Patte. 

233. To Pickle Articheak- Bottoms. 

Take the belt bettom of Artichoaks, and parboyl 
them, and when they are cold and well drained from 
the water and dryed ina,cloath, take away all the 

. moilt- 
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ignoifture, then put them into pot ‘: and pour your 
Prine upon them, which mutt be as ftrong as you can 
make it, v vhich is.done by putting fo much Salt to it 
Rs will receive no more, fo that the Salt finks whole 
{ito the bottom , cover over your Artichoaks withthis 
ttwyfvater, and pour upon it {ome weet Butter melted 
ito tiucknels of two nh ‘Ys, that no Air ‘may come in, 
bvhen the butter is c ld, fet up your Pot ina warar 
hae covered clofe fron Ver nine. > You prt 
the boto:ns in a pot you fhould pail off alt the leaves 
apnd c choak, as they are fer ae at Table: The beft 
yfime to do this is in Autumn, when your plants pro- 
uce . oe wh:ch are Young and tender, for thele you 
(Hhould Pickle before they cone to open and Flower 
but not before their Heads are round, when you 
sfvould eat them you mutt lay them in v ater, hifting 
athe water feveral times, th xen bo yl them once again,. 
ndfaferve them again. 
234. To pickle Cornelians. 
} Gather thefaireft and bi ggeft Cornelians when they 
iri begin to grow red, and after they havelaina 
avhile, put them up into a Pot or Barrel, filling them 
ip with Brine, as for Artichoaks and put to them a 
sfilittle green Fennel, and a few Bay-leaves to make them 
(mell well, then {top them up very clofe, and let them 
#iand ber a Month , if you find thein too Salt, make 
ithe Pickle weaker before you ferve them to T: able. 
235. To make Jelly of Apples. 

Take either Pippins or Fe bn Apples and cut them 
into quarters, either pared or unpared, bo! them in 
a good quantity of w na till it be very ‘ftrong of 
wi e Apples, take out the clear Liquor, and put to it 

3 fuificient quantity of Sugar to make a Jell y, with 
fe flices of Apples, boyl ail together, till th¢ ‘Apples 
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D: enough, and the L iquor like a Jelly y; - or elle you 
y boy ‘ the {lices in App! ie- -Liquor with tit fug ar, 
and d imake Jelly of the oth: er Liquor, and put the flices 
into it when they be Jelly and it is fafficiently boy!- 

ed, put to it fome juice C of Lemon and Amber, and 


A Mi isk if you Wi 
36. 5 To make Selly of Goofeberrie 
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Let your Goofeberries be full ripe, t cher {train 
tiem through a ftrainer, and to every 2 pound of 
2 ce pat 3 quarter ns of f Sug ar, boylit before you mix 

uid then boylit again together whe n they are MIX- 
ec ti y the mupon a plate; w hen it’s : s enought rile feth off. 
237. To make Br Agger, 

Put 2 Bufhels and a half of } Vlalt to 1 Hogfhead of 
eo, the firft running makes half a Hog{ thead very 
eood, but not very {trong, the fecondd is very weak 3 

Hol uit half a quartern of Hops, put your water 
i ithe Malt the ordinary way ; bo} Lit very well, and 
work it wit th very good Beer yea : Now, to make 
| rascet, | e the firft running of this Ale, but put 
rey in nit then you do for yeur ordina ry Mead, 


Hone 
put fice or t! rice as ‘much Sp! ce and Herbs, then 
titin a Veflel, after tts ewig g with the ‘Yeaft, 
1 W iio 3 a Bao of bruifed Spices, rather more 
than you boyled it with, and let it hang’n the Barrel 
the while you draw it 


Excellent 


tact ia 


Phyfick a Chirur reery. 


. A true Receipt for making that Famous Cor- 


” dial. Drink, known by the Name of atfy’s. 
irir Halutis. As it was given by him te 
Sir ee Ford, when Lord-Mayer of London. 
‘sk lke of Annifed 1s, Co-| fafting, ina Glafs of Rkenith, 
riander-feeds, {wee f Fen. | Wine, 4 i 
ae age PE seg, So aie ach | 2. An excellent Drink for 
two Ounces: oO} Spanifh I IC 7” the Scur vey. 
-% * 86h wo |  tTakea pound of Garden Scurs 
4unces : Rhi barb two Ounces : ve y-Prdis, 11x hana oi _Worme 
; arb t . 4 VG} 
E 


lecampane two Ounces ; Guai- | WOOd and Elcer-tops, one ounce 


et Al 


P ri i f 
. ‘ ; ) alravy - j 
cum ty Ounces ; Sixpe niworth o'Ca! AN Vay feeds, a a an { UNee 
i | a Pe Sc ae h 2 } ° t Ni ; t (nem ( af 
"9 of Saffron ;. and one pound of | OF Nutmess, pu uy alt getuier 
y 
ey P eke Pieho Chin Linwecls iy } INtO 6 iOnS..OF new Ale, an 
Ay 4 Rail Ss OF tne S is AIL, Mix beg ag, Vall ¥ ‘ D f I 9 nd 
thele ethe nd put them | let them work together,a od after 
AICI ail LUSUALIVI, at PUL ChHCin i Se 2 ee 7 
A i - . 5 + - > ‘ A at ata 
‘ . 2 convenient time oO OrKing 
tnt toree uUArts ne jila ef? iz ies sii nen time : ‘ta “ing, 
é + veru “*“Torning fryl 
, Aqua-Vitx, in a Stone or Glafs | Grink oF it every si0rning Fairing, 
" . j a On aa, . 
Bottle ; let it ftand {i . A Receipt for tke Gout 
, ' . ; 
fourteen Days ( {t, I known to be very helpful, 
| ° \ +} _ ' "y »} f > ec 4} cl Sn le 
I < Ne i 7) ake ive WACK ONAL aide 
5 ~ 
++ r ¢ i ‘ a enh 4¢ 
that it eC ~ e.¥ rh i cut of the I 1Gs, tnen j ut tO 
a f oe a e ‘ ae 4 P 1 e « . 
fOr it Wi L C DE 4 tnem one nny-wortn OF saliron 
1 3 
1@ONE Hen | r ryour Li-} ai DEA hem too cr, iprea 
v poe 
Quo Od ¥ELMel, ¢ La we yu It On V ide Or a plece Of 
. = j 
Drues a eis them > art eps eather, an y If TG 
- 7 he I yi +) lies t 1” 
ef yOU Cally } \ im Fi the | Oi I (CCl, « ) i 6h 
You € out to > QGier’s « tue € pla Iti) tf LOW. 
B, y 
a lv 3 j l i a ‘ - € 
| P es ~ 
2 ove edicine for | 23 G g of the Guts, 
; I . ‘ i © 
he ) UTavel, : Lé Cus, renne: bay 
I’ he ba t a red } berries, Jun'per berries, Sormen 
He I ‘ 4 ry L LG. | Til, t rt, i lL Yyomegra- 
¢ ; / p) ? 
inan Oven, then deat it fo pou- | natety ch oue ounce, Kole. 
} = ot oa | Th ‘ j 1 | he +7 
Gcr,andg take as mucn as } Ly } 3 l 5a ( ful, OOYi New Wy 
¥pon “A Lx- peace every swiOI Nh ny, } ETAL ADs LtITAlLL 1J 4 3 


of an Lego, fix Prainsof Lav idanum 
“Wolved in the Spirit of Mint, 
repare it fur‘a Glift ter, and vive 
warni, 
5, A Sovereign Medicine for 


any Ach or Pain, 


Take Ba irrows-greale e, a Lap- | 
fl of Arch- Angel-le: AVES, flow- 
s, Stalks and all, and put it into 


Barthen-pot, and {top it cdofe 

RR valte it, then put it inah orle 

g-hill nine days in the latter 

Y” of May, and nine Tae ir 
beginn! ns June, the 
forth, and {train ityand ule it. 
6, For the Sciatica, and p ains 
in the Joyuts. 
alin andCinguefoyl, but 
molt ofall Betony, Ney ),and Pea- 
aertew, flamp them "and drink 
ae juyce with Ale and Wine, 

ip re. an Ague, 

Take the Root ofa blew ) 
erape 1t cle os and flice it, and 
‘ay it in foak all Night in Ale, 
and in the Mor ning {tamp i itand 
frain it, and give ‘it the Patient 
wke-w armto drink an hour be- 
re the fit cometh, 

t. Por all Fevers and Agues 
i fucking Children. 
Poude Chryftal and 
o WwW ine, and give e it to 
Nurfe to. dri ink, é alfotake th 
of ae Dit, 


]S- 
and hax au 
d’s Neck, 


A g00¢ d Medicine to firer 
gthen the Back. 

rke C omfrey V5 Kno t-orals, ; 

ers 0 f Arch -ange] : b D1 

I; ittle Mi ilk, and 

y Morning, 
For the Head-ach, 

‘ake Rofe-Cakes, and ftamp 
very {mall m a Morter | 


Or 


OL tal Ke 


oe 
rake B 


Lilly 
It an 


n 
in 


st. } xd 
ake Yr 
+ Y 


Lb 4 


OL 


> 


: 
the 


} 


them 
yf ril€ 


dy 


= 
i drink it off 


art 
am 


btrle Ale, and let them 


the 


| be dryed by the Fire ona Tile 
theard, and Jay 1t to the Nape 
of the "Neck to Bed-ward. 

11. For the Yellow- Jaundice, 

Take a great white Onion,and 
| make a hole where the blade go- 
eth out, to the bignefs of a C h ef- 
nut, ther n fillthe hole with treacle 
being beaten w vith half an ounce 


of E Engl lifh Hone Icy, ana ad a little Saf- 
ron, and fet the Onion againtt 
4 sig Fire, and roaft it well that 
if do no ; and when If 1S 


oe 


ee days” pereing and it 
fhall he slp hem. 
123 For the black Ja Indice 
Take Fennel, Sage, Parfley 
Gromwell, of each much alike 
and make Pe tage thereof with 


= tT) 
<a 


cic of good Pork, ana €at no 
ot he er} t that Day. 


aCe 


13. Por i infection of th ¢ Plague, 
Take a fpoonful of Runnmg 
water, a {poonfnl of Vinegar, a 


good quantit ty of treacle the 
biene! sof a Hafel-nut, temper all 
thefe togett 1er, and heat i it luke- 
warm, and drink it every four 
and twe ay Hou urs, 

. For the C Tamp 

e Oyl of Camomile, and 


TO 


Tal 


Fenugreek, and anoint the place 
where the Cramp is, and it hel- 
peth, 


‘ , 1 t : — 1S 
15, For the Adhok tne Joynts. 
| > 1 B ees a\ 1. 
| ‘Take Marfhmaliow 


> ang weet 


Milk, "ee feed,P ouder of Cum min, 
|and the whites 2 ges Saftren, 
| > 

and white preafe, and try z thefe 


rei S “a 
| together. 


| joynt, 


and lay it to ee aking 


16, Foran Ague. 
| Takea pottle of thin Ale, and 


put theretoa handful of Pariley, 
ag muuch red Fennel, as much 
Cen- 


ve half 
take and 


“= 3 Chan wl 
ery OT Fears 
; ared,Hart{horr 


) Magiftery of x 
§ pls contra Yarvam, c 


tT éach ali 


: quantity, ¢ ; thefe poud rs infuled, 
quantity : 

} black iy s of the great 

the. Cr he the ft 


i we f the reft; Beat th 

| all into a fine Fo ude r, and fearc 

§ them through a fine Lawn Searce. 

} To ev ry ounce of this Pouder add 
a dra n of Orie ental Bezoar,t n nake | 


artihor IT ily and « 


quanti 


sllon-e 
AMTAL ¢ 


againit all 
tilent Difez ifes 
ll Pox; 


17 ? 
idil Meafle 5 
Maligna 


vers, and Mc 
ya 


>] 
rt 
ig? 


Cial 1cHo ty 


+h ore 
rains LLICT< 


t/ 
LU 


Aa 


Jelly ) 
> or tw 


Man, and mach 
. rh: 
ains to a Child, 


18, For the falling Sicknefs, 


relve 


or Convultions. 
i) Take the dung of a Peacock, 
make it into Pouder, and give fo | 
fauch of it to the Pa itient as will / 
Wye upon a Shilling; in a little 


uiccory-water faltin Gg, 

/ 19. For the Pl eurifie, 

i Take the r und PB alls o ft fosige 
Hung, and boyl them ina pinto 


: 


RS _ | aw 
liMpernes,anc 
conjumed ; 


drink 


hite Coral, of La- 


a lump or mat | 


fan tw ao 
hild twelve 
| 
| 
i 
1 + 


1} White-wine till half be confumed 
hen train it out, and {weetenit 
; with a little Sugar, let the Pa- 
j tient drink of this, and 1 lye 
Warm, ‘ 
} 20. To prevent Miicarry 
_ Take Venice Tur entine,{pread 
it On Diack brown Paper, the 
A 
breadth and length an hand, 
und lay if to the { a1) OY her 
ack, and let her drit Caudle 
nrice of Mufcadine, puttiny into 
it the Husks of ab ty. caty 
| iweet Almonds dryed, and finely 
' } 
A re oche. ie 
| 21.Foerthe Worm: weryld en. 
Take Worn Si d boyled in Beer 
| and Ale, and { eeined \ 


“ith Clar 


. 
d Honey, ad then Jet them 
| ° . 


in, putting there- i (22. i or the Wi ites, ; 
abe -arente. and Take white wathed Turpentine, 
ly poudred, and and make eit up in Ba is like Pills, 
» after they are {| then take Cinam«e n and Ginger, 
mall « ities , } and roul the balls init 


them as j 
Morning and Evening 
23. For a oy Cough 
Take Annifeed, ‘Afh-f feeds, and 
Violets, and beat them to pou- 
der, and {} pont them, ot each alike 
quantity, the nboyl them together 
in fair water, till it t grows thick, 
th en put i it Uy p, and let the Patient 


take of It morni Ing and ie ening 


24-To take eone bum, 


half-a p ound of 


feeds 


a pretty quan dirty. aA | 
them together, wa put theret 


OuNnd OF C 


ap erule, {mall ground 
e¢, boyl them topether a little 

j i oe : “""] Os 
and ftir them always till it be 
cold, and it is done, 


} 1 


25. To deftroy the Piles, 
Pelee , 7. ‘ 
Take Oy: of Roles; Fraakin- 

cheese: atenanl tiie 
cenle nd Ho HE} y 3 ana ma ke ads 


66 ~ Exeellent Receipts 


ment of them, and put it into the| them in Running water, from: a 
Fundament, and put Myrrh unto | pottle to a quart, then {train them 
the fame, and ufe often to anoint | and drink thereof a good draught 
the Fundament therewith andlet | with Sugar, Morning and Eve- 
the Fume thereof go into the ning Lukewarm. 
Fundament. 32. For Deafnels. 
26. For the Canker. Take wild Mint, mortifie it, 
rake a handful of unfet Leeks, | and {queeze it in the Hand till 
with the Roots, and a {mall quan- ‘it rendreth juice, then take it 
tity of Yarrow, and boylthemin | with its juice and put it into the 
White wine, till they be all very | Ear, change it often, this will 
foft, then firain and clarifie them, help the Deafnefs, if the Perfon 
and let the Patient drink thereof, | hath heard before. 
morning and Evening blood warm, 33. For the Dropfie. 
27. For the Itch. Take a gallon of White-wine, 
Take the Juyce of Penny-royal | and put into it a.bandful of Ro- 
the Juyce of Savin, the Juyce of | man Wormwood, ind a good piece 
Scabious, the Juyce of Sage, the | oF Horferradifh, and a good quan- 
Juyce of Pellicory, with {ome | tity of Broom Athes tyed in a 
Barrows greafe and black Soap, | Cloth, then take a good Bunch of 
temper all thele together, and,| DwarfElder, beat it in a Morter 
make a Salve for the Itch, | and {train out the Juyce, and put 
28. For the King’s Evil. into the Wine when you. will 
Take two ounces of the water | drink it, bot ix the Elder be dry,., 
of Broom flowers Diftulled, and ; you mutt fteep a good quantity 
give it inthe Morning to the Pa- | in the Wine. Take of this half ai 
tient Fafting, and it will purge ‘pint Morning and Evening. 
the Evil Humour so ane and | 34. For afprain in the Back, or 
wafteth, and healeth the Kernels any other Weaknefs. 
without breaking them outward. | ] é 
ly. | ood Mufcadine, a fpoontul of 
‘29. To break an Impofthume, | i 
Fake a Lilly-root andan Onion ' together, then give it the Patient 
and boy] them in water, till they to drink for three Mornings to- 


att 


B yn 
“ 


Take a quarter of a pint orl} 


| Madder, incerporate them welll ty 


be foft, then ftamp them, and gether, and if need requirethy,# 


Fry them with Swines greafe, you may. ule it often ina day. 


and lay it tothe Impofthume as this will {trengthen the Backki };, 


hot as the Patient may fuffer it, exceed pely, 
30. For biting of a mad Dog. | 35. An excellent Remedy 
Stamp large Plantain, and lay it for Sere Eyes. ; 
to the grieved place, and it will Take a Gallon of pure running 
cure the Sore, > a8 
31. For the Green Sicknefs, | Copperas, and 
Fake the Keys ofan Aluen-tree | 
dryed and beaten to pouder, and | and let it fimper halt an hou 


as much of fine 


| water, and eight drams oi white 


‘ 
+4 


f 


i 


take of red Fennel, of red Sage, | overa flow fire, and then {tradi 


Marsjoram, and Betony, and feeth if for ule, 


28, Cathe 


| 


| white Salt, mix them togetherr§, 


; A moft , bCL tine ient arink tnereo 
excellent C dial, warmed hot, or how elie he 
— >* v1 og tee . t 
Tal <ehalfa i. eck of Ripe Elder- | likes it i, C lever yet have fouud 
Berries, pick them clean and let | it fail of Curing, 
} them ftand two or three days in] 40. For curing of deafnefs, 
an Earthen pan, till they begin to} Take herb of Grace, we pound 
| boar or mould, then bruife and | it, then ftrain it, and take two 


ae 
| ftrain them, an ad boyl the Liquor | fpoontuls of the Juice, a put 
) till half be confimed, then put- | th 


: put nereto one {poor iful ¢ I Brandy- 
ting a pou! ad { ‘Sugar TO ey very % int | W ae an id when 1 It is well CVapo- 
| re 
} 


oo 
~ 
cr 


} of Liquor, boy! them to Syruj d, dip therein a little black 
37. A Medi icine foran Ag woo | or fine Lint, beir ng firft by oul ud 

ke a quart of the beft ac | witha filk th read, and put it m- 

yl ittoay a and let the | to your Bar 

' 


| ° 
down upon a bed ar For the Scurvy rye 
re 


’ Fite ie 
et tue Pat ent lye down up- | 
on a bed, and be covered warm 
H€n the fir{t fit g 
a bafon be 1 oy id 
rf 


} 

j 

f 

| Take half a peck of Sea-four 
vy-grafs, and as much Water-crei- 

rudges, and let | les, of Dw arf- Elder, Roman 


< St 
SS ee ae AY fs 
\@:) 
oat 
~ 


1 to vomit in, Wormw ood, Red-Sage, Fumito- 
or on Asue ry, Harts- Horn, and Liver-wort, 


. = Vibro 
Take a lare e Nutmeg and {lice of each- one handtul, wafh the 
Water-creffes, and meg em well, 


4% bantha 
ithe 
JALiLULLIC 


: af 
jt, and {o much Roch-Alom beat- 


} €m to Pouder, and pa ut t ‘them both | the other Herbs muff be rubb’d 
j into one ptat of Whitewine, and | clean, and not wathed, then add 
} incorporate them well together, | one Ounce of Hor{ e-Raddith, and 
} arid let the Patient take one half | a good handful of MadderRoots, 


ph eg halfan hour before beat thet fe with the Herbs, and 
t nd then w alk a-pace, or | {train the juice well out, for the 
ule other Laborious Exer- | laft is beit, chen fet iton a quick 
cife, and when the Git begins to | fire, and {cum it clean ; then let 
ijcome, take the. me half, and | tt ftand till it be ferled, and whe: : 
pcontinue Exercife. Both thefe I | it is quite col , bottle i it up, aid 
sHhave known ey cure to Admira- | keep it in a « sd place, you ep 
take four or five f{poontuls w 
one {poonful of Syrup of Le 
put into it, each morning tafting, 
and faft one hour aftér: it. 
42, To procure Conic ption, 


39. For a great Lax or 
Loolenefs. 
Take one quart of New Milk, 
and hay ve ready one halt pint of 


—— 


Ndiftiiiéd Plantain water, and {et Take of Syrup of Mother-wor 
re ES : ‘ : Va . | 

p you ; when } rup of Mugwo:t half an Ounce 
\ spirit o CI ram 

Tv C C it or |} AK-WCCC If 
Mg ' a ] 

“hh 1 I e powdce im, Puriiay 
“ys ee | 

ha ] ( 5 INE e-] , rocnef-ieed, 
| ] ; ’ < fe, se } 1 
lik ; i 1 ma rj fubtie Powder r eacn: f 

- . . . +* 

am) tii the bMantain r De ali in, | Grams ; Candied Nutmegs, oh 


»-Koots, Satyrion-RKoots 


EM CEM ent 


ot Succory, of each three drams, 
Cinamon, Saffron in fine 


ftamp and work all thefe Ingre- 
dients in a Morter, to an Ele@tu- 
ary, then put it inro Gally-pots, 
and keep it for ufe : Take of this 
Electuary the quantity of a good 
Nutmeg in a little Glafs ful] 
Whitewine, in the Morning fatt- 


noon, and as much at night going 
to Bed, but be fure do not ufe vi- 
olent exerc fes, 
43. For a fore breaft not broken. 
Take Oy] of Roles, Bean-flower, 
the Yolk of an Egg, a little vi- 
negar, temper all fi 


a Feather {trike it upon the Preaft 
Of the day the finds it pricking. 


44. To heal a Sore breaft 
when broke 


ftalk, and jay on it a 


low : 
Cannot keep it from breaking, 
45. For a Conftumption. 


be out, then put to it 
craught in the Morning, 


then fome Rarley-water, 
49. For the Ealling-Sicknefs, 


servea, Dates, Piftachoes, Conferve | 


| powder | 
of each a fcruple, Conferve of | 
Vervain, Pine-Apple Kernels picke | 
ed and pilled, of each twodrams, | 


r 
oY | 


ing and at four a Clock After- | 


_temper iefe together, | 
then fet it before the fire'that it | 
may be a little warm)\ghen with | 


morning and Evening, or any time | 


Boy! Lillies in new Milk, and 
Jay it on to break it, and when | 
it 1s broken,Tent it witha Maliow- | 
it a plaifter of | 
Mallows boyled in Sheeps Tal- 
Thefe are to be ufed if you 


_ Take a poundand half of Pork, | 
Fat and Lean, and boy] it in wa- | 
f€r, and put in fome Oatmeal, and | 
boyl it till the heart of the Meal 
I wo quarts 
of Milk, and boy] it a quarter of | 
an hour, and give the patient a | 
After- | 
hoon, and Evening, and now and ; 


Receipts 
Take powder of Harts-hora, 
‘and drink it with Wine, and it 
helpeth the Falling Evil. 
47. For the Tooth-Ach, 
Take Featherfew and {tamp it, 
and {lrain it, anddrop a drop or 
two into the contrary Ear tothe 
pain, and lye {till halr an hour 
after, 
43. For a Wen. 
Take biack foap and mtx with 
unflaked Lime, made into pouder, 
| and Jay it on the Wen or Kernel, 
49. For the Wind, 

Take the juice of Red Fennel, 
and make a Poflert of Ale there- 
| avjth, and drink thereof, 

50, For the Dropfie. 

Take two Gallons of New Ale, 
then take Setwel, Calamus Arvu- 
maticus, Galingale, of each two 
penny-worth, of Spikenard four 
| penny-worth, ftamp all together, 


| and put them into a Bag, and 
hang it in the Veflel, and when 
| it is four days old drink it Morn- 
| ing and Evening. 

~ 1, For a Scald-Head, 

Wath thy Head with Vinegar 
and camomile ftampt and mingled 
together ; there is no better help 
for the Scald, or grind white Hel- 
| lebore with Swines greafe and 
| apply it to the Head. 
| 62. To make Plague-water 
| Take a handful of Sage, anda 
handful of Rue, and boy! them 
in three pints of Malmfey or 
Mofcadin till one pint be watted, 
then take it off the Fire, and {train 
the Wine from the Herbs, then 
put into the Wine two penny- 
worth of long pepper, half an 
ounce of Ginger, and a quarter 
ofan oufce of Nutmegs, all grofly 
bruifed, and let it boyl a jittle 
again, Then take it off the Fire 

and 


®e 


ee ee ae. et 


re nore wy . = — a. 
in a Ph fick and Chirurgery. 6g 


and diffolve it in ha!f an Ounce 


Sai 


Take of fennel-feeds and dilj- 
feeds, but moft of the Jatt, boyl 
ther ny In Beer, and {train it, and 
{weeten it with fugar, and let the 
Ke Child drink often, Pr Wade 
fo keep it in a Glai{s clot e {tops 53. For the Shingles, 
ped, for your ule, This water ie Take the green leaves o of Colts 

} 


of good Venice-Treacle, anda 
quarter of an ounce of Methri- 
arter of 


Gate, and put 


a pint of itrong Angelicawater, 


cureth Small- 0%, Meailes, Sur- foot {tamped and mingle it with 
we Honey, and apply it, and it will 
hel; p. 

59, To heala Fiftula or Ulcer, 
half a pint, of whiterofe-wateras | Take liggs and {tamp them, with 
much of the water of Celendine, | fhocemakers wax, and {pread It 
Fennel, Eye-bright, and Rue, of | upon Leather, aun llay it on the 
fore e€, and it will heal, 

60. For a Woman in Travel, 
Take fever or eight leaves of 

Bettony, a pretty qui intity of Ger- 
mander, a branch or two of Pen- 

ny-royal, 3 Mary; golds, a branch 
or two ot yl op, boyl t them all 
in a pint of A hite- -wine, or Ale, 
then - into it fugar anc Saffor 
and boy] it in a quarter of-an 
hour more, aad give it to drink 


ilential Feavers. 
53. A precious s Eye-wat ater, 
Ff the belt White-wine 


€acn two ounces, of preps areaiue 
tia fix ounces, of Cloves as much, 
{ugar Rofate a dram,ot Camphire 
1 Aloes, each half a dram, 
wath the Eyes therewith, 
54. A ‘Cordial Julep. 
Take water of E indive, Purilair 
and Roles, of | each two ounces, 
Sorrel-water halt a pint, Juice of 
Pomegranats, and f Or li k there- 
of, V ine Var four oun ices,Camy hire 


three dran fugar O} 


5 


of a Tulep, a and B ive Sida or 4 delivered, the Chi ld being 


ounces thereof at a time, dead or ahi Ive, 

55. To make green Oyntment Take a good quantity of the 
Take a pound of Swines greafe, | beft Amber, and oot it exces 

one Ounce of Verdigreafe, half a | ing {mall to powder, then fearce 


{cruple of Sal4Gemme, this oint- | it through a fine piece of Lawn, 
) and fo drink it in fome Broth 0 
Caudle, and it will by Gods hel 
caufe the Patient to be prefently 
delis ered, 

62. For Infants troubled with 

Wind and Phlegm, 

Give them a little pure Sugar 
Candy finely bruifed in Saxitrage 
vater, Or Scabious water, in @ 
oon well mt ngle -d toget her. 

62. Amottexcellent Medicine 
to breed their Teeth eatfi ly. 
4 Take of pure Capons sreale 
yery well clarif’d the quantity as 
a 


ment may De Kept 40 years, 1t 15s 
good againit Cancers & Running 
Sores, it Iretteth away dead flel] 


fe ; . " 
aoe ringett ecw be cee ‘ 
and bringetn new, and sheale' 


i 

pot und, | farm, 
4 61, Tom ake a Woman be foon 
i 


79 
& nutmeg and twice as much of 
Pure:h honey, mingle and incorpo- 
rate thein well tc Og gether, and a- 
noint the Child’s Gums th herewith 
3 or4timesa day w vod its Teeth- 
ing, and they will eafily break the 
Fleth and prevent_ Torments and 
Agues, and other Griets which u- 
fually accompany ther coming 
fort. 
64. 


For Agues. in Children 


Populeon , and thereto two 


put 


Soprof iene ul ¢ 
wood or Savine, and. 
pentine ; ake th 

Pla | (CT, al 1G Lay it 

Navel, 


mnorlar, put Ttoifta 


a 


quarter of an Ounce of Coperas, 
and Prindthem weli toevether fill 
H come to ah Oyntment.and there- 


re buce 
UO Part, 


se ; 
with anoint 


the { 


“Excelent Kectiprs 


Take a {poo ntul of good Oy! of 


nigh whole, anoint the place with 
a little Populeon, and that will 


| ] 
imake the skit th fair ai 1d well agai (T. 
65. An excelent palvee: 
oF a ke ha It 4 hers or ‘Be €5- Wea x 
la A 


pint of Sallet-Oyl, thre 


Oj Red Le aay bi ryl allt to?’ “1 

a new earthen Pipkin, Kee 
{tirrine oe the while till ; VS 
ofa da kifh Colour, then keep ut 
for ute, or make Sear-cloaths of 
it wh He it iS hot, 


It 1s moft approved again{t any 


se S 
{ 
|: 


{poonfuls ef good Oyl of Rofes, re, Scald, Cut, Burn ; to 
mingle them well together, and j {trengr hen the Back, or remove 
then warm it before the Fire, a-|any old Ach whatfoever. 
noint the Childs Joynts and Back, A Julep of Dr. Trench 
alfo his Forehead and Temples the fits off he Mother. 
twice a day, Chafing the Oynt-} In the time of the year diftill 
ment well 1n. black-Che try-water, Piony-flower 
65, To caufe a young Child to | water, Cowflip-water, Ru €, of 
{tool, Herb or ace-water ; then take ; of 
childs Navel with} the waters of : eentins Black- 
ore the fire, then | Cherries, Piony, R ue, hs ich aa 
Wool and dip it| onnee, and add to them water of 
he! Cattor, ‘half an ounce, of Cina- 
1; ) mon water lram, Syrup of 
| Clove-g1 lowers three drams, 
{mix all together, and take 


+ « 
ll, as 
ia 
‘mom 
O1iaLy 
nd 
; wily 
f ent ar 
: pUICe 4 
. > T-4 + rn - - 
tHere tot Ms ei i Ul Of 
T Alé } 
; 
hs 4 ry 
) ‘ | r 
js 207 YOR iti a d 
i R 
ania 
ry 3 we + 
} te | .~ | ry * 
ch VW Olli S OF 
be is 
{ ici i€ iii 1x 
¢ ] 
t t - is, DOYI THeCM a Ce 
= 4 
r — Pe. | : - { 
Lil 4 Quart ¥V i ¥ c i ‘ 
{ r + n + “ 4 ne 
; ce Ya {t aiil It, aiid PUN 
1 [ners 


pecs ae 07 777 x bi ede he re " < 4. 
én Phyfick ana Chi rWreery ay 


f 
#2ore, and put therein pure Vir-{ Take ‘ 
pie ax, then wet a paper and } Be sttony, 
; | f 
| 


Mints, aud 


ap it therein, then take it up in 
jahe Embers, and lee it roaft till 
it be foft, then eat of it as your 
ftomach will give leave. 
Hn 72 For a nneum latick Cou: sh 
or Cold. 


Oo 
= 
co 


feed 
Cc 


Take a piat of Hylop-v »} Wound, 

}Syrup of ssi fr WETS, Syrup of! upon it 
vinegar, Sirup of Maiden 1-hair, Sy-| blown in with < 
f f Colts footo! each an Ounce, | the fhavings of 

: together, at | lay 1 it to 


; 
and take out the Yolk thereof,| Yake of 
in foft, and | 
1 the Onion to - white 
| 


1e Anre Onnce 
t ee the 10re, Vunce, 
; ellon. calcined, two ounces ; to evere 


Ounce of this 


pers 


er or Rx megranates ; and drink 1 


ake 


im 


I x . © 
and put it into 


bers, 


a 7 
made Uy Bi 


{ixth. 


° 


l¢, Vervain 


et 
svi 


om in a 
h Ae Pou- 


Af; 


liteen 


ot 
eare reed Into a pint 


oyled. A 19h 

th sand lp 163 lais, 

fa ‘hap it well anc | you 

ule It, and wher you need it, 

4 lit le As boneee 1 e fore 


‘ 


s water 
dward the fixth, 
. rd 1 Dennies Meditine 
for the Gout. 

k-leaves and ftalks, 


e Burdock 
linalla {tan np keen len 


ey es 
CE 


tho: a nr 
4 Nn 1 1 th Le Thi dNs 
‘Y 
4 fo Tr xt PH WON hare 
f 4 - thivall, na. wien you nave 


sseeesentedinaenehdieeeeeeemenis nese cciiee cinemas a 


clofe from the Air, 
you would ufe 1¢ 
pour it into a 


for 


ee 


iy - 
WaTit it, ang 


’ 
in It, and apply it warm to the 
red 7a ming your 
| i another as 
that are on. 
\ 2 
' $5. A preci Water for the 
oe ( 


r 


Th di 


whi ch 


you 


It, for that is the bett 
is good alfo, but not fo 
| good as the firft aS IS water 


kille leth 
it cureth the 
ace the ° 


| cS “fHinkis i ig breath, 
theb My iN S00 
ie ge 
hem fook young, 
88. The Water called Aqua 


Mirabili is and Pretiofa, made 
Dr. Willonghby. 
of Gali ngales, ie loves, 


Cs, Ginger, Carda- 


wv 


} 
Vv 
J 


and whens 
the Gout, , 
porr! inger, and 
5 1 wet tinnen Cloaths; 


Rofemary, 
le, Lavens 
then bray 

bray 


and fae 
| at 
et 


rem gem Hy 


° ee ee ee ens re eee eee 


fi 
is 
S 
2 


veo 


: : Vets 3 8°o sw 
See ee ee ee ae ee ae oe eer 


, and within Forty | 
It is good | 
fore ee 

mss a! 


all manner of 
Yantie- water 

P fight, and Ca 
ed 1s is good 


tor 


. 
~ 
| 


fo 


no 
i> 


$ 
; 


ai 
fo 
he Eye. 
Leaves of white-Honey- | 
age and Grot und- IVY; Oi “each 
ge ther, | 
ito the EYE, 
a elfe 
cle apd ge 
ee. Mien a 


of! ty groun ra} 
put. ike day i 
reth 


cee Web. 


Salt i 
teme | 


Re an 


l-Pox, 
inaris, Le- 
Silver, of 


¢C 


each two “dean Brimltone’ an 
Cerufe two ounces, bri ng all thefe 


j 
4 


tito a fine - ponder, and then beat 
hem ina Mortar with fo much 
Larrows- greate as is fufficient to 
make it-up in an Oyntment, and 
anoint the places therewith E- 


vening and Morning, 
96. To bri ing down the Flowers. 
Take of Al ligant, Muskadine 


or Claret a pint, burn it, and 
fweeten it well w ith Sugar, put 


al e 
thereto two fpoonfuls of Sallet- 


Oyl.; then take a good Bead of | 
Amber in. pouder ina poms 
with fome of the Wine aster t 


e ning 


eninge aud mor; 
the Flowers. 


Deort 
ante 105 


Take this Ev 
97. To ita 


Take Amber, Coral, 


+ 


Jeat, or each alike, grind t! them 
toa fine puud n 
take as much as 
a hx pence 
Quinces, ant aug 
new milk after it: Ufe this eve- 
yy morning. 

9%, To cure Corns. 


Excelent Receipts 


(your Corn, and it will hel 


Take beans, and chew cee 
in your mouth, and tye it fait 
p: & 
this at Night. 

99. To make Oyl of Rofes, 
Take red Rofe east) a, goon 
quantity, and ftamp ina mortaun| 
and put thereto Oyl.Olive, amn 
let it ltand 1 in the Sun twelve dayysii 
ae then put it if a Glafs, aro 
ind the Glafs faft about wit 
| Ropes.of. Hay, and fet itin @ 

an full of w ater, and let it boyy 
ttly two hours, and then let” vt 
0]; then put itin fmall Glaflea 
and put t thereto the leaves oft reel 
Roles all whe le, and {top it fal 


Pp 
C 
10 
£0 
C 


J 
4 


and fet it in the Sun for fixtece) 
days, ar nd ve ufe it at A us NEEL fi 
100, For any Itch, or beaks 


ing out: 
_ Take Frankincen{ fe, and bez 
t fmall in a Mor tar, and mipg] 
it with ith of Bayfe, and ther 
with anoint all over, and it wiill; 
def troy the Oia 
101. For th 
Child- 
Make a Bath o m-woor 
Sout pte wood, Cinamon Kinde 
1 the bark "of Cafha | 
boyled well in Wine ; when i 
woman delivered goeth forth « 
the mah, put ace, or Co 


ten with pouder of Alloes mina} 
rig 


Int 
et 


Bi 


and Fifty 


ed 
eq ¢ 
Bomb 


ed with Oyl of Penny-royal, ut 
CO Line lower parts, 
102. For a Stitch im the fidesj 
Take three handfuls of Maal 
OWS, boy] them in a little raaw 
wal and put ther reto a handfity 


of whee at-bran, and let them bo 
toge th ier, and then writ Ig OU t tl 
Milk, and lay it hot to the Stite! 


e 
Ag 


apply it often: Or take a fe 
lea resofR us and Yarrow, Frage if 
them together, and wring onl} 
the Juice and drink it withi}| 
litt: 


\/ 
<D) 
i, 


fz 
: 
be 
'@) 


Ml hele o 


Mh de 


vroa +l 


shane anti 

een two Tile- { 
f tron, make 
1 prefs out the paps nie an 
Tuas Oylw mill ke Sreat w hile, 
it 15 eaod for the Tithek, 
eb Burning and Scald Ing, 
To make ‘the Black Plai- 
for manner 0 t Griefs, 
ea quantity of Oyl« “(| ive, 
intity of Red-tLead , boyl | 
agether, and {tir th em With 
e of wood continua] ly ti] 
lack, and oe it 
hen take it off e te 
put in it a Reals wo 
ix, and a foiesd. of Rofin, and 
It to the Fire again, but do 
ot bl aze it, and ftir it, then 
let it ftand till 
make it in 


tp eoed for 


Bais | 


or 


Sry 


all 


W ound, o 
a litt) 


ie ot 


ina Di, and if : 
the Difhes fide, the 


4. 
j Oo 
i , 


- + . 3 
aS Need Requit 


4 44 reth, 
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Divections for Nurfes. 


Et ¢ 
infant new born Honey | 
to lick, after let it be nou- 

with the Mothers Milk, 

‘which of all things beft agreet h| 

w ith it. But if by reafon of 
fome neceffity it cannot enjoy 

it, a A foun d healthy Nurfe is to be 
chofen, neither younger than four | 

ai 2 tVi wenty years. nor elder than | 
hve and thirty, ofa white and | 
sees Compleciion, which is not! 
ted With other Vices, 
yet “hath too lately been | bro ught 


riihed 


wit 


1, keep it for sine 


nor 


Evxece ent 


orth of red 
1 f 


tl here be piven unto the | 


#0 Red, not bath not long given Jistle Fenneh feed, 


Raceipts 
Suck ; Jet her not have 
or Breatis, nor too big, but 
large Breait, and moderately Fat. 
Let herufe choife ee of reali 
and light concoction, enge 
good blood or juice ; let her ab- 
{tainfrom hot aromaticall Spices, 
as Pepper, Ginge a8 

and fuch like : ; alfo from Leeks, 
pie Garlick, Salt, ar uftere and 
Let her avoid {tro 


a rt things ; ong 
Wines, as alto cold water: Let 
her el (chew i immoderate eating | 


MS drinking, for that corruptetl 


the Milk, and begetteth in chil. 


dren lepry, ur feurfe, and other 


tnt 


contagious difeafes : Let her ab. 
tain from cares and vexations, 
and let her take heed, leaft the 


provoke her menftruous difeafe 
She muft not fleep much 1, or 

be given to fleep, for that mak~ 

eth the Milk flegmatick ; fhe 


| likewife ought not to watch more 


than i is meet, for from hence 
the Milk cometh tobe more hot, 
fharp, and difta{tfull to the Infar it 5 
fhe ou: ght moderately to exercife 
her felf, efpecially her armes, 
to wit, either in fowing, {pinning, 
or knitting, for by this meanes 

evil hum« urs are con fumed, as 
by eafe and floth they are aug 
mented, 

Alfo copulation of the Nurfe 
| exceedingly offendeth, and hurt- 
eth the Child lias that which chief 
ly retrateth and deminifheth the 
Milk, and maketh it of an unfa- 

vory tafte, tafting hot, and rank, 
or goatil h, Ww hich tingeth no 
| fal | meonvenience, and P hurt te 
th 1¢ Child, 

Bit if the Milk decrea fe, Pul- 
tefles of, Bean meal,-Rice, are 
meet to be -ufed, alfo like paps 

de of Bread, with Milk, and 
Suga ur, to which may -b¢ added a 


And 


> fore Dugs4 
al 


dring } 


Cardamome, 


me te ts 


= Lida tel be AA leo 


i  Phyfick ana Chirurgery: 


7 


dif the Milk be thick, it | dren may lye ftrait w henfoever 
huft be made thin, with {lender} they lye down, and ought notto 
yet, and fubtill Wine, and Sy- | be covered too much, or hot with 
‘iLp of Vineo rar, asalfo with ex- coverings, not yet with too few, 
 Ircifes : But if itbe too thin, and | leaft they may catch cold, More- 
Waterith, grofs, and {trong meats,. | OVer, let the linnen cloth, where- 
ind long er {leer s will ‘be con- in th 1ey are wra pped, "be neat 
jHenient and meet. For the cor- | and clean, for children are offend- 
‘Wuption of the Milk, a little Mug- | ed, and infe ected by foul and filthy 


ifort gro ily bruifed, and put into | ¢xcrements 

i jinnen cloth,and fo into broth, From th ree years of age till 

Apith.a little Honey added there- | the feventh, they are to be edu- 

(Ip, will do very much good, cated gently and kindly, not to 
. be feverely reprehended, chidden, 


or beate n, for by that meanes 
they be mad le throughout. their 
Ww EP life after too timorous, or 
too much terrified, aftonifhed,and 


hecare of the Infant. 
|} And ifthe C hiles belly be loofe 
ithe food ought to be more gro 
hind ftrong, and her fleep longer : | t 
But ch ildre n may fack fo long, | fotted. 
is till they have brought forth Being yet in their firft years, 


| 
{> | 
of | 
1 } 

:tharp an = great teeth : But if they are not to be compelled to 
{ 
i 
| 


> 


Hou fuffer them to drink Wine, | going, for feeing all their bones 
br {trong gcrink, or other Potions, are foft as Wax, and their body 
, before they have toothed them, | fall the heavier, they either be- 
sHhey will be corrupted ; but | come lame, or univerfally refol- 
When they have gotten thet teeth, | ved in their feet, 
wer arms, and back bones are Food muft be daily given them 
tently to be rubbed after their thrice a day, till they are three 
Ieep. years old ; ne! if they be much 
; And it is not of little concern- | filled, t they a e fubjet and ac- 
iment, in ¥ hat fwaddling clothes | cuftomed tobe ‘troubled w ith Con- 


>} 


thildren are wrapped ; for when 4 vulfions, and other difeafes. 
they are not tied up at all r | In the fixth or feventh year 


Whe clouts are too loofe, th is | of their age, they are to be fent 
; Hire fubject toFluxes,Impofthumes, | to fchool, and c emuitted to the 
ipt to be crooked backt, and o- | breeding and inftrudction of cour- 
ther difcommodities ; but efpe- | teous and temperate S choolma. 
sHially when their knees are too | fters, who may not terrifie. them, 
Mirictly tied and bound up, and | Befor e thefe years they are 
the ir thighs left at liberty, they | not to be compelled or forced to 
itre lamed, harder labours ; otherwile they 
sf} When they cry, or feel pain, | will not thrive well, but ftand at 
“Ibr will fleep they are to be pa- a ftay, and keep little, or become 

met either by fhewing the Dwartes. 

breait, or by fi: ging, or by rock- When as the Infant begianeth 
mg, either in Cradle s, or hang- | to grow fick, oe for example, 
mg Beds, carrying upand down, from a cold dif eafe, the Nurfe 


i 
) 
jbuy we mult oblerve, shat shil- 18 to be nouyiftigd with hot and 
| 


E4. vy 


{ 


fop- Weé ter, 


1¢€ Trouble of Fr Ts 


t es srow well 7 prevent t 
2 ae ie ae } Pe 144 
uit be taken j; and other i hildre 
i *iO1i0OWwing their § irth 


es, as with an 
f 
{ 


For J; nfants troubled with 


tain-water, < {uch |i] 
Paps made tor Childs 
or morfels of Bre mad Be icine or 


Pall 


iliced, are more Ww 
Ne 


“Oo @ 
rs 


gC OLN 
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eaten ine tite 
ene{s of the eth eafil aly 


Milk t 


ng en a 


When Infants 
Milk, a Corral 
about their neck down to their | 1acorpe n well toge 
middle ; for it is tfeful forthem {and three or four times 


apts es y > : Tho co. oe ; 

in Teething, and | ailo 1s | Vay anoint the Child’s ¢ } 
- , cr s fact + 

good for the fame fe, }|when they are 7 | an 


na les 
WhICN uluallig 
ming fortk 
9 Cniid 
~* yt, 
Soreen Mal 
te. SS VL 
int Ti 
tter, and pu 
’s Fund ne 
e there, a ; 
nely | ef ORR AE 
mans Muk firit, before it taketh | procure a § , 
anv hi For an Ague, 
| ht Sei i Ww 
that |}, Take the Herb called Harts 
i : 
with ee 1tadIDnp It, }fnen é i 
Alto, VW ¢ anG LiiyCe ) 
urito ' Ly UNOn da iL Chig 
" ‘ o>} ; rx1_*}"i9 x 
advife all other wamen, where |“i0tn to the Chila’s Writs, aneg 


they are defire d to. ‘be afhitant 


iW 


Mdrawn from He mney, and wafh 
your mean tee erew ith, and dit will 
| make Hair of an éxcellent 
i fair Abe ur but becau fe it is of 
pa {trong {mell, you mult perfume » 
it with Sate "fwe : {pirit. 
b Ha r or yw thick, 


3.To MAKE the 
% WV 


pa good q yoantity ot Hyffop-Roots, 
and burnthem to Al hes, at nd min- 
gle she: Athes and the Lye toge- | 
ther and therew! n wain your 
bead, and it will make the Hair 
al 1 i _ 
gro - allo the Aines oF t roggs 
burt 1 ‘de en crea fe fair, aS asl ) 
ME, eT ep ee 
the Afhes ats-dung miungied } 
with Oy] 

- “Te , i . i‘. a ' 
4. I € kialr grow, 
— : 4-,} sha eat 

rake Maiiows,and boy 
the m, AOoot J alland wafhthe 
heat! thére’ andit will grow 
Na io! n 
que tiry ol BE 5 
a fieve by the ire, > pou 
der of facn ny ang fermper 1 wit h 


Beautifying Waters, Oyls, 
to Adorn, and ada 
and Body. 


~via el Py7 & 


hed Mle te bad 


Oyntments, and Pouders, 
Love linefs, to the Face 


| Rear ete a, AEE RRR it te ES there een SS PRR 


2. Tomake the Hair very Fair. 
Ath yo ¥ e Pas ee clean 

and then take fome 

Allom-water warm, 
sod w ith a Sponge mx iften your 
iH air the1e\ with, and it will make 
it Fair, 

2, Another. 
Take the-laft water that is 


Make a {trong g Lye, then take 


Oy]-Olive, and anoint the, place 
a the Hair fhould grow ; al- 
fo take the Oyl of Tartar, and 
warm it, and anoint any bald 
head therew ith,and it wall re{tore 
the Hairina fhort time, 
5. To take the Hair fair. 
Take the Afhes of a Vine burnt, 
of the knots of Barley-ftraw, and 
Licorice and Sow -bread, and di- 
{til them together in fair water, 
and wath the Head with it 5 - alfa 
{prinkle the Hair while it is Com- 
bing with the Pouder of Cloves 
Roles, Nutmegs, Cardamum, anc 
Galingale, with Rofe-water ; al- 
fo the Head being wafhed with 
the Decoétion of Beech-Nut- 
Trees, the Hair will become fair, 
6. To make the Hair grow. 
Ta ike Hatle- Nuts. w ith husks 
jand all, and burn them to pou- 
ler, then take Beech matt, and 
| the leaves of Enula Campanag sand 
{tamp the Herb and them ali to- 
rether, then § feethe them toge- 
ee with honey, and anoint the 
| place therewith, and ftrew the 
| Pouder thereon, and this will 
wae the Hair grow. 
To take AW ay Hair 
Ta i the juice of Fumit ry, mix 
it with Gum-Arabick, then lay 


it on the place, t the Hairs fir{t 
plucked 


or 


54 


ner 
1s | 


GO 


pluked out by 
will never permit any more hat 


s 


to grow onthe place, Alfo.a- 
AOU } your Head with the juice 
3lo- worm fia ta ay and it 


nthe 
“ lie! leaves, 
Bears -fue t, re -{toreth 
the Hair that is pluckec 


9. To make th e Fz aCe 


Head 


ie 
beaten with 


d aw aye 


Fair, 


Take the flower of Beans and 
diftil them, wath the Face with 
the Water, 
to. For clea anfing the Skin, 
if the Face be wathed with the 
Water that Rice is fodden i, it 
Cleanfeth the Face, and taketh 


away Pimples, 
I I, A water to adorn the Face, 
Take Eggs cut in pieces, O- 
range- -peels, Roots of M 
ons, -€ac : as much as is fuffici- 
ent, ina la ree Veflel with a long 
ecg dif} i} by an Alim beck, 
With a {trong 3 and careful: Fj re, 
12. To Peautify the Face, 
Take of Cuck ‘ow-pintle 
pretty Qua ntity y; 
parts with} 
by the Sun 


the 


a 
bruife the t hick 

{e-water, dry them 
ui or four dayes, 


then pot uring more Rofe-water 
on ie ufe it, 
13. To make the Face 
look Youtbjul, 

Take two Ounces of Aqua-\ 
t,Pean-flow er-water,and Rok 
Water, cach four Ounces, Water 
ot \ er-] 1eS 1X un¢ces, Mux 
the cd to them one 
Drai ewhitef ca¢anth, 
” hg be 
i¢ § Daves, 

{t1 © Linne 
Clot] Face with 
it in orming, and do sot 
ey © it of ; 


the Roots, and it 


V ate 


ter 


f in 5! 1s 
y -} J 
1 ne CK 
Te en ao oat Li, ee 
+ HY part oF the EOUY Pau anc 
; Whb te, 

- | TI... . ae _ 
[ Take cr Alumen Ph 10ff ha l¥f 
+ 2n Ounce, and aifo add theretc 
; Of Camphire one Ounce,of Rock 

| > Ounce anda Dram ny, 

Fe Vag 3 
smmi half a Ounce, obt 


4 6 Poe 
1 vere t\WO OunCEeS,), 
ince and a 


moft} 


ider, and none 
; Rofe- We in 
i 2K ie . 
i tl and let ings 
t Aw : 9 {Lew . 
| Gays, QLTen itiri Ke 
3 - ‘ 
| Letharge of Sily 
Oe ay 2 " 
| beat it fine: and 
| boyl it with. one 
: : Vu ee " 1 
wine ¥I nega Et be 
C on fumed, ever Vi ith 
a Stick while it en 


anal 
“Vial, ang 


a 
drop of ine her i avout Hai nd 


and if will be Jike Milk, which 
VY g “J . « 
Is ¢ Lac Virginis > Wath 
& 
I / , OF any part C ol your 
| j rey n, if oft 1C~ 
| GiO for the | ne 
< ie . 
} I \C al ay > }- OUI 
Take the: jut ta Lemmon, 
‘ Ai cai VY tay Gily c “ 
race r Fiandas W i L.an 
} c.1 : 
C nem dry of tl Cmiei 5 aAnG 
;waih them again, and you iha!} 
ps : pe d 
) ind i the Sun-bDurn gone, 
17, [To make the Face Fair 
- ] Oni prc yy D x fs, 
Boyli the flow Cle OF KCiG- 
2 


Mal ¥ 


and 
chia &O 


ag vy MIF wa 


Inue 
| +} 
VwiOnTh 
the 
Cl 

1€5 
. 


h; naful, bra Wie. Than 


TL TR MO 
O 
7) 
co 


an 


bg Gay 
for three or four days together, 


id hands 


! as often with this water follow. 
Moe 

i 1€L. 

+ Take tw » hh 1an dfuls Ss 


li€, OF € handful, Cam- 
} phire three drams, two Calves 
; Feet, the pulp of three Lemons, 


a pint ot raw Cream; fhred the 
7 14 | + 
I by bo allio the LEMONS, 


Cal 


a Y- dew 1s ex xcellent good 


Face, 
Wath your with warm 
water when you go to bed, and 
let‘ dry ; then take the whit 
Sau 
it upon a iseiank 


ut iat tO @ 


= 
to 
& 
. 
Law| @) 
a 
1 
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e) 
a 
ow 
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os 
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1 A Vv 4 a ) ails 

cia ‘ on Ae 7~ 

| piece of Allom 3; beafimt to net 

B a4th af '? «todos +E 

, Witha ip 1 Clii 16 DECOme “thick, 
‘ Es : 

| then make a round Ball, and 
THNerew llth al nithe race where 


<9, I 3 
i 1 ~ < 
} Of the Face OF oKia, 
5 Take of Erimitone beaten fo 
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30. For Heat and {welling in the Face. 
Boy] the leaves or blofloms of Rofemary, eithec}! 
in, White-wine, or fair water, and ufe to wath thy 
hands and face therewith, and it will preferve thee)!’ 
from all fach inconveniences, and alfo make bott! 
thy face and hands very {mooth. 

31. For area Face. 

Take Brimftone that is whole, and Cinamon, co 
either of them an even proportion by weight, bea)! 
them into {mall pouder, and feaffe it through a fini fii 


cloath upon a fheet of white paper to the quantity li) 
of an ounce or more, and fo by even proportions iii) 
weight, mingle them together in clean clarified Cza\_ | 
Pons greafe, and temper them well together till: 
they be well mollified, and put to it a little Cami tt 
phire to the quantity of a Bean, and 0 put the wholli ir 
Confection in a Glaf and ule it. 

| 32. To take away Pimples, 

Take Wheat-flower mingled with Honey, anogiit 
Vinegar and lay it upon them. ¢ 
33. da Excellent Oyntment for an inflamed Face» \ni 

Take an Ounce of Oyl of Bayes, and an Ounce} i 
of Quick- Silver, and put them in a bladder togethest} ip. 
with a {poonful of fafting fpittle, and then rub thea! 
Well together, that none of the Quick filver be feern| 
take of this Oyntment when it is made, and anoini 7 
the face therewith, and it will heal it well and faze! 5. 
Proved true. 

34. For a rich Face, 

Take 3 yolks of Eggs raw, as ‘much in quantitty|k.. 
of frefh butter, or Capons greafe without falt, Cama4} 
phire two penny-worth, Red Rofe-water half ia 
pint, two Grains of Civet, and boyl all thefe ton} 
ecther in a Dith, then dtrain them through. a cleawil,:.” 
Choathn) | 


Uyls, and Powders. 


“i, | Cloath, and fet it to cool, and take the 1€ Uppermol!*. 


and ule it. 
cy. ° . 

34. To make the Skin white and clear. 

Boyl two ounces of French Barley 


in three pints 
~ j he 1 t= } j us 1 
of Cot nduit wa ter, ¢ LAD ZC the water ana Dut in The 


barley again; and dovthis till your barley do not 
difColour thé Water 5 then boyl the laft thre. 
to a quart, then mix halfa Spee W hite-wi 
in, and when it is cold, wring the juice of two or 2 
good | Lemons therein, a ind ule it for the Morphewy 
heat ot the f ce 9 | and to clear the skin. 
35 An Excellent Pomatum to clear the 
Wath Barrowsgreale or Lard often times in May- 
dew that hath been clarified inthe Sin till it be ex- 


ceed Ing y Ww hite ; then take Marfh-Ma! ow-Roots, 


{craping of the out-fides, make thin llice °$ of them, 
and mix th eM, fet them to macer; ite ina Balrieo, 
and {cum it well tillit be clat rifte dl. and Wi ll come to 
ropi é shia ftrain it, and put n Ww and then a {poon- 
ful ot May-dew ther ein ly bea ting yittillit be throug’ 
cold in often cha xe) May cree then throw away 


~ } sTyT On ale o oe a | ; \Tr “a4 ‘4 ' wr ~ fay 
that dew, , and | it itin a Gla{S, covering it with 
rand © Ke eep it for yi OUF We. 
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nh it very clear, 
\ereuntrh ‘Lio. Cane, Lie 
lerewita. This Oap Will Giiolve 


arl, a Secret not known to many. 
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a Sponge; Morning and Evening y ith ¢ liftilled wa- 


ter of Elcer-leaves, let 


. > y j 
+ Ty 4 } 7 = V*~AK a fh “ae 14 ha 
muit Diitil your Water in 4 This | had from 
erat tcl? sri we) -o7l himielf ¢] fe 
a Lraveiler, who hath cureca himied tacreoy. 
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and half fo much W hite-wine, Doy! them tog ee 


: it, Cypreis-Nuts, each 
ited endatiies in an Oven, and make 


it Ss : AL ” * i AA -; ye / Sea 
and work it up with the i Aewion eof Gum 
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Tragaganth, and rr the Teeth therewith. 
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F an sine y 2 ly7t Ea Peper 
40. To make he Leeth as white as Ivory. 


femary, Sage, and a little Allom and H 
ney,'and boyl them together infair Running: water, 
nd ‘when it is well | boyled 1 {train out the fair water, 
i keep it in a Glafs, and ule it fome etimes to wath 
| a6 ith, and it will make 
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h your Tenth with the De- 
[Thitle-Root, and it will cleanfe 
oa da i en the Teeth and the fore Gums make whole: 
Hore-hound drunk or chewed Fait- 
y heal the Gums, and inaketh tl 

t 


~ 


ae. doth cick 
7 Lee, £ : q " we h —s os Bs s 1f ] fs j 
Teeth clean ; Strawbery leaves allo cleanteth 


@ 
fal 


Teeth and gum S) a a and tryec von agian 
t. Yo make the Teeth- white. 

Take or drop o f the Oyl Vitriol, an d wet the 
eeth with Shea d rub them ¢ afterward vi itha courfe 
Cloth salthe this peruse be asi, oss it not. 

Py Ne or 4 J inking : ges 
ro handf - Cu immin, < ren mp it to 
ponder, al boyl iti in Wine, and drin! 


me 1K the Syrup 
tiereat Mo rning and Evetiee “Or Gfte en da Y5 and 


Oyls, Ana Ponders 
Et will he Ip. Proved. 
43. To make Breath 
Wath your Mouth hwitht c: he W rater that the fhe Ls 
fof Citrons have been-boyled in, and y ou will have 
a {weet breath. 
44. To fweeten t! the breath, 
Take Butter and the juice of Featherfew,and tem- 


pr 
faneer 
eayai 
J 


pper them with Honey, and take every da f a a ipod 
iful. Alfo the {fe things {weeten the Rreat , the E- 
Hecuary of A Aromaticks, and th e Peel of € Claeail 


4.5. To cleanfe the Mouth. 

It is good to cleanfe the Mouth every Morning by, 
rubbin: ng t the Teeth with a Sage leaf, Citron peels or 
with poud ler made with Cl loves and Nutmegs: , for- 
bear all Meats of ill digeftion, and raw fruits. 

46. For Runnir mg in ie Ears. 

Take the juice of Elder, and ¢ drop itintothe Ear 
of the party ¢ grieved, and it cleanfeth the matter and 
ithe Filth thereof, alfo the juice of Violets ufed, is 
i} very good for the Running of the ears. 

47 For Eyes that are blood-(hot. 

Take the Roots of red Fennel, ftamp them, and 
wriog out the juice, then temper "it with Clarified 
. honey, and make an Oynt iy thereof, and anoint 
} the Eyes therewith, and it wil Il take away the Red- 


kiN G 


— —_ 


48. To make the Hands white: 

Take the Flower of Beal is, of Lupines, of ftarch- 
| Corn, Rice, Orice, of each fix ounces, mix thems 
| and make a pouder, w ‘hg which walh your hands 

in water, 7 
49. A del icate traf ing-ball. 
Take three ounces of Orice, half an ounce of Cys 
prefs, two ounces of Calamus Aromaticus , 1 ounce 
er? a) 


Fey ct 


: Role-leaves, two ounces of Tavender ower: 
beat all thefe together ina Mc rtar, fea sae) een 
through a fine fearfe, then fcrape fome Caitle-foag, 
and diffolve it in rofe- water,mix your pouders there- 
with, and beat them ina Mortar, then make themn 


Ap in ’ balls e 


A 


50. Forthe Lips chept. 

Rub them with the Sweat behind your Ears, andi 
this will make them fmooth and well coloured. 

$1 Lo prevent marks of a {ma? Pox 
Boy! Cream to an Oyl, and with that anoint thee! F 
whales with a Feather as foon as they begin to dry! 
and keep the Scabs always moift therewith ; lett 
yc™: Face be anointed alm jolt every hi alf hour. 

42. Totake « AWAY Child-Blains in hands or feet ° 
Boyt half a peck of Oats ina quart of water till its 
dry then anoint your Hands with 1 Pumatum, andif 
after they are we.. Chafed, hold them within thee) 
Oats as hot as you can enc dure them, covering thee 
Dow! wherein you do your hands with a double clothi| 
to keep in the {team of the Oats, do this 3 or 44)" 
times and it will do. 

§3 Totake away Posk-holes or {pots in the Fac 

Wet ac ret in White-Rofe- Bi us and Gt it 
all Night to freeze in the winter, then lay.it upom| 
your Face till itbe dry, alfo take 2 or 3 poppies,,} 
the reddeit you can get, ” and quarter them, taking } 
out the aay el, diftil them ina quart of Red- Cowss} * 
Milk, and with the water wath your Face 
$4.42 excellent Beauty water ufed by the D. of Cy. f, 

Take of white Tartar 2 d rams, € unphire ones} * 
dram, Coperas half a dram , the w hites of 3 or 4 
Eggs, the juice of a couple of Lemmons: 5 Oyl off 
Tartar 4 ounces, and as much plantain-w ater, white 
Mercury, 


aniceesterentliemmasttnentin + vers =~ 


( ); ls and Pouders. Sr 


| Mercury a guts amine th, 2 ounces of bitter AL- 
| monds ; hen all the ° to pouder, ant mix them 

it! dyl ate ‘ and t! hen boyl it up- 
4 On a gentle Rte. train ‘t and fo keep i 9, When you 
} ufe it, you matt firft rub your Face ith a Scarlet 


y 


j Cloath, and at Night wath your Face with it, a in 
the Morning wath it off with Bran and W hite-wine. 
yj: Lif 21H E a ji RL OTE ith, 
ake a handful of wood-bine, and'asmuch Plan 
| taine, bruife them very well, then take a pint of 
) Hycicit, and as much water, with a little honey and 
fAllon; keep allthele waters together in a Glaf 
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j) the lublimate, change your water twice every da¥ 
it 14 
Es if 


es Beantifying Waters, 
at leaft, and in 7 or eight days it will be dulcified, 
and then itisprepared ; I@y it on with Ovi of white 
Poppy. el at Gea 
&Q. 4 beauty-water for the Face, by madamG. 
Take Lye that is not tc 0 itrong, and put 2 peels 
of Oranges, and as much Citron-peel, Bloffoms of 
Camomile, Bay-leaves, and N faiden-hair, of eacha 
hand ful, of Agrimony,2 or 3 ounces; of barley-firaw 
chopt i 1 pieces a handful, as much Fenugreek, a pint 
of . -leaves,2 or, 3 handfuls of Broom-bloffoms ; 
put all thefe into'the Ly 


pest 


3h 

e lye, and mingle them toge- 

ther, and fo wafh the Head ou ith, ut toita 

little Cinamon and Myrrh, let it ftand, and wath 

yourface herewith e every ever ring Itis good to wath 

the Head, and to comfort the Brain and Memory. 
60. Against ftiwk of the Noftrils. 

Take Cloves, Ginger, and Calamint, of eacha 
like pent tity boy! them in White-wine, "and there- 
with wath the Nofe + within ; then put the pouder 
of Piritrum to provoke one to {neeze, If there be 
Alegm: in the head, you ft firdt pr wee t the Head 
with Pills of me hie , Or of J Hiera-picra: Or if the 
fink of the Nofe come fi Ol nthe Sea h,P urge firft. 
61. Ton wake the E- ae white es 
7 lands whige and {oft, take Daffo- 
dil in clean wate cil it srdw ties and put there- 
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fopouder ofCantarinm.and ftir them tog ethe Y.thnen 
J 4 

pul ei ere LO ic aN Os, cf Ti them W ell i Ss ther, 
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and with this ointment anoint your hands, and with 


OS ee yo? lay ee RL) See th 47 nif] Lo 
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WY AAECKR cil Li (ital. 


Take of the Oy! M NI aeons 
ake of the Oy] of € Cloves, Mace or Nutmegs 3 
oY 4. drops only, and mingle it with a pint of fair 


EO Beautifying Waters, 
Take the juice of Wormwood, se Sorrel, of 
elfe make them in Syrup, and drink it at Mort hing, 
Fg e Tot take awayWarts f VO tne bands or Face, 
Tal ke Purflain, and rub it on the Warts, and it 

maketh them fall away ; alfo cad juice of th 

Roots o f Rufhes applyed healeth the 

72 To {m he ji Skin from iaialicas 
and freckles. 

Anoint the Fa ce wit h the blood ofa Hare or 
Bull, and this will take away Morphew, and 
Freckles, and fina oth the Skin. 

73. For taking away Spots in the Face, after 

the Small-Pox. 

Mix the juice of Lemons with a little Bay -falt and 
touch the Spots there with often-times in a day, for 
it is excellent good. 

74. A 200d Ointment for the fame. 

Take Oy! of {weet Almonds, Oy] of white Lil- 
lies, of ei ther one ounce , Capons greafe,Goats Tal- 
low of each four drams, Lith large of Gold « me dram 
and half, Roots of Bri iony and oat Ip: os, of erther 1 
fcr uple,. S meer -Can dy white one dram, make Pou ier 
of all thofe that m ay be brought into pe uder, and 
fearfe them, then put them allina Mc rtar together, 
beat them together 
Be bean y-water. on 

gocd fpooniul, pat: in by “itt at dite al st fo 

Wor the a ‘together till — beco an Oin itme 
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LEE, sand in 1 ew Yr King put the reto 
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anoint your face, and hands with it every | Ever ing, 
*) +} ' hea kh een Tie) Rey a “Fe in ie es 
and in the Morning wafh it away in water bovled 

ee ees a LA] ak Sea *« a 
with Bas ley, VWheaten bran and with the feed of 


pint, Lilly-roots eight ounces, Bean-newer 
a pound, Gum Arabick and Tragacanth of each 
all thefe together, and wath tl 
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i Diego ’s-blood, of 
e2ch half an Ounce, p der them, and mix them 
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them till one halt be waited then a id one poniid 
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Vater to whiten the Skin, and 


Oz Beautifying Waters: 
each a like quantity, boyl them together till one 
half be confumed, then whilft it boyls add fo much 
juyce of Lemons as was boyled away before, when 
it is boyled then take it off, and add four whites 
of Eggs after it is cold, and keep it for uf. 

81. To clear the Face. 

Take of Lilly-roots roafted under the Athes, 
one pound, bruife them in a Mortar, to which 
add Sugar-Candy three ounces, make an Oyntment 
£0 apply to the Face. 

82. To take away Ring-worms in the Face 
_ Take of Vinegar of Squills, two ounces, Aloes, 
the juice of fowre Dock, Oyl of Tarter, of each 
3 Drams, make a Liniment. 

83. a Oyntment for Beantifying the Face. 

Take of Citron Oyntment frefh made 3 ounces, 
fweet Almonds very well bruifed, flower of Beans 
of each one dram, the Bone of the Fith Sepia, 
Warts-horn, Barley-flower, each two drams, incor- 
porate them ajl with Honey. 

84. Another excellent Beautifier. 

Take of Pomatum two ounces, Citron Oyntment 
four ounces, mix and anoint the Face therewith 
Wight and Morning, and afterwards vvafh your 
Race with Bean-fower-water. 

8§. An Oyntment to illuftrate the Face. 

Take the Oy] of the Marrow of a.Hart two oun- 
ees, Oy! of Gourd-feed one ounce, Goats-fat wafht 
durpentine, each half an Ounce; new Wax three 
rams, melt them by the Fire, then add Maftick, 
©orax burnt, each two drams, mix them and make 
an Unguent, with which anoint the Face at night, 
and in the Morning wath it off with bran-water. 

80. To Cul the Hair. 
at ge Take 


each 
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a4 Beautifying Waters, 
M ‘ater or in Lye, and make a Bath not too ho 

in which bath he the Body two i Tours before meat 
nted Bath for Ladies. 


I 
O4. A Sn yeet- {ce 
Take eof Rofe , Citron-peels, Ch ‘on-flowers, O- 
ff min IC, eee Ro {ey nary , Lave en- 
a} 
tig 


tange-howers, Jad i1 
der, Mint, Penny-r oya ich a fuffici ient quantity 


boyl them togethe gently, and make J Bath, 
to which add Oyl of Spike fix drops, Musk, five 
Grains, Ambergrea ife three grains, fweet, Ala 
one ounce, let her goin to he Bath two Hours 
Dei ore Meat. 

95. To make the Body Fat gs Comely. 

_ Take of Milk and Spring-water each one pint, 
3h them together till the W ater be confumed, 
thea add Sugar r of Penedies, frefh Butter each one 
ounce, Oy] of fweet Almon 1s ne val drawn halfan 
ounce, g give them one boyling more, and fo let it 
be taken betimes in a Morning faiting, and fleep 
upon. it. 
96. To. ftarch Tiffanies or Lawns. 

You mutt Soap j your Tiffany on the Hems or 
Laces only with brown Soap then wath them 
Mery weil in three L Lathers pretty hot, and let your 

lait Lather be made thin of the Soap, do’ not 
xince them, nor wring them hard, then di y them 
over ‘abaagre and keep them all the time from 
z' 2. flir, for that will {poil them, then make your 
Starch of a ‘ealdeable | hickn ek , and blue it as 
you pleafe, and to a quarter of a pound of Starch, 
Putas much Allom as a Hafel-nut, boyl it very 
well and {train it, and while it is Hot, wet 
weour Viffanies with it v ae well, and lay them 

1 Cloath to keep t ye from drying, then with 

if Hands clean and dry them, then hold your 
Tiffanies 
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lapping and rubbing them till they ate ver 
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97.. To make clean Gold and Silver Lace. 
You muft pull off your Lace from your G: 
lent, and Deing kid on a clean Table, takea ]j 
burnt Allom, beaten very fine and with a fm; 
fh rub it all over very Well till you fin 
t comes to its. Col ae then fhake it, and wip 
t very well over oftentimes with a clean Lin; 
sloth. 
98. To cleanfe all forts of Silver Plate. 
Walh yout fe late in Sope-fuds, and dry it) 


well, and if any fpots remain, take Salt and 
soar and } ae them out, then daub 
| over with Chalk and Vinegar 
fore the Fire, or in the Sun'to dr 
with warm linnen cloaths very 
look like new. 
99. To walh Silk Stockens. 

Make a ote Lather with Sope, and pre 

hot, then lay your ftockings on a’ Vablessane 1 ih 


ana Wafhing 


a piece of fuch Cloth as the Seamen ule for 
their Sails, double them up and rub them found- 
ly with it, turn them firft on the one fide and 
then on the other, till they have pafied through 
three Lathers, then rince them well, and hang them 
to dry with the wrong fide outwards S and when 
ey are near dry pluck t hem out with your Ha 
nd fmooth them with at Iron on the wron 5 d= 
100. To make clea 2 Povnts and Laces. 
Take new whit reread 2 anc | pare off the Crutt 
then lay your Point upon a clean Cloth on the 
Table, and rub the W shite-bread all over upon 
them, and afterwards rub it over again with a imall 
clean ew and the Crums of Bread, till you have 


G6 Starching &c. 
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‘dD 
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tubb’d it very clean, then cleanfe it from the 


Brea id, al ‘d gently flap it over witha clean 


SD r 
; 
linnen “ ay h; in the fame manner- you may take 
com Ps ee fre . ‘ 
off the Soil fron Sethe Taffety, or white Sat 


~ 


: . 
or any other Ci loured, if it be not too muc 
Soil’d and Greafy. 

tor. To get 
As foon as any 


tT) 
. - . at; re 
a j Ac 4 y 1} oW ht 
mmediately in Urin, and there let it lye ail Night 
nn Nya 944 ‘ {. 
al shi. ne ext aay waih it out again, anda in 10 Go 
, ara times C7 7 ae er ated thea ¢. re 
ing two or three times, you will 4nd the Spots 
ere < : 
ane otains ante gone, 
Fe NS nw 6 alee tenmmde Riess 
102. Jo take pots oO] Oréesgfe ont of DilR.a 
Stuff or Cloth 
’ i * ~ 
. + Bis op 2 
tn ¥ "1 (Fy ¥ « \Y?7 oe a An ] ~f, >+>} 7 
Wet a linnen rag iniair water, and then put 
Ne j fs 


a live Wood ‘nor Sea coal upon it, and cloie it 
up about the Coal, and prefently lay y it upon the 
Sreafie Spor whilft it is {moaking hot, nd when 
vou perceive it to cool, do fo again til i ‘the Spots 
are taken out. 
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103. To take away the Saas of Linnen- 
Cloth, 3 d by any for ‘t of Fruit. 


Take any of your Gar: ments fo fte 
ley are wa ah ‘ |, and rub every {pot thereof 
ell with a little wae then let it lye a little 
hile in the Seal ding | ot Milk, and when it is 
cool led, rubthe fp ted pla ces in the Milk till they 
are > quite out, ¢ ind then wafh it out with water 


] ae . 
and ooap. 


. c 
ined befo yr 
¥ 
V 


ri 


C 
te. 


104. To walh white ea hon 


Kiet 
Be coth and 


t take your Sarfénet and {pread it very 
lirait upon a Board, and {pread Sope: 


fis 
upon thofe places that foyled, and afterwards take 


a hard Brufh that is {m ail, and did it 
and make an indifferent t thick Lather 


in Water, 
and with 


the brufh rub your Sarfenet well with it the: cht 
tT 


f the Silk, and when one fide i is well wall, S 


wath the other a, then make a clean Lathe 
{calding hot, and put in your Hoods double ind 
it, and cover it up, and fo faft as you wafh them 


into it, L 
board, an 


ive them three 900d Wa fh es upon the 
| after the firft Lather, let the reft be 


very ho t, and caft them in a Scald every time, 

then make up a {calding hot water, and after you 

have iteeped fome water of Gum-Arabick, put it 
. 


theren, ad ding th ereunto fome {malt 


to b Tae ita 


little, let the Hoods be doubled up therein, and 
clofe covered for an hour, and when you take them 
out, dip them very well all over, an id fold them u ip 
ina very {mall compafs, and {mooth them very weil 
betwixt your hands till t icy be more than d ry, af- 
ter you have imoothed them over Brimftone, then 
{mooth them with Hot Irons the way you wafhed 


them, and upon the right fide of the Sarfnet. 


105. Ta 


cal 


— . 
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106, Tow al black Sarfenets. 
Wah them the f&me with the other, only rince 


1 


them in {mall Bee T',\ witnout any Gum sand tron them 
upon a. Woolen ! an ith on the wror ig lide. 


= fi o_ 
ath L¢ Wain coloy; rea OLIRS. 
> * "eC a > Ke va nT fre > tm FR TxXT a 
They muft be walht the fame wavy with the white 
Sof hevipssas Kon ude oat ss renee Seal Weds tne 
Sar fer et, only you muftnot ufe anv blew with them, 
| 


| Pe adhe AS Fee & Sng Ot 
ther Mm waft Vy Ou {moal K rhem..over Brimito IC, UT 


v 
nall things elfe you mult do asin the White-Sarfnet. 
108. Lo Embroider Belts, Bodices, or Petticoats. 
Get vour Pattern drawn, and then forn:it about 
with what you lke be t, b ack por other, and 


fil up he under parts and leaves with faxen-{titch 

ght.and fome darker, and let the upper parts 
ds of Flowers . be done with high work, as 
Pa Bol le sttindl 
ike w ith a great Gimp twiited, youmay make your 


Veh ore ¢ +; > 4 > +9 
i OY others, ese Lee Jet LLC itell 


Flowers of what fancy you pleafe in Shadows, 
+ ; “-< 
and being well fhadowed they wul appear very 
Natural. 
‘ai 
109. To walh.and Starch Points. 


You muit fir{t put your Points Bo a Lent 
then take very good Soap, and make a ftrong 
Father therewith, then take a fmall Brufh and 

ip it therein, and therewith rub your Point 
very well on both. fides pie continue io to “ 
till you have wathed itin four Lathers, and th 
wath it in fair Water only, and afterwards in ble 

Water, and then take home Stareh that is mac 
thin with W ‘hee and wath it over on tne wrong 
fide with your Rrulh, ge fo let it dry, then lay 
it upon z a Table, and with an Ivory Bodkin made 
for that purpole, open it in Me ciokef t and nar- 
rowelt parts thereof, then open the. Gim P> and cia 
Cal 


ares. — “ 
The Compleat Cook's Guide. of 
fvercaft, and alfo all the Iflet-holes, and when 
they are thus opened, you muft Iron them on the 
wrong fide, but befure your Water be warm that 
fyou may make your Lather with, and let not 
fyour Water, with which you Wafh them be 
(too. Blue 
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\The Compleat Cook’s Guide, or Direttions for the 
Dre fing of all Flelh, Fon 1, and Fifh, both ia 
the En wglifh and Frenc ch Mode; with the pre- 
paring of all manner of Sauces and Sallets pro 
per thereunto. 

[Together with the making of all Sorts of Pyes, 

5, Tarts, ana Cu ftards 5 with the Forms 

shapes of many of ‘them. With Bills of 

Fare both for Ordinary and Extraordinary. 


REESE NUR aan ovaiioanitgilail 
1. Ta make a Lamb-Pye 
Fir, cut your Lamb into Pieces, and then fea- 
x Wd 
H* fon it with Nutmegs, Cloves, and Mace, and 
ifome Salt with Currans, Raifins of the Sun, and 
Hivveet Butter; ard if you will eat it hot, vvhen 
iit ed put it fome \ olks of Fg gs, with UY ‘ine- 
vinegar, and Sugar beaten Loge ther, but if you 


TAL Cl ) 
_ cold put 3 S, but only Vr 


He AF 


2. To make a Rice: Puadin 12. 

Take thin sigan or-good Milk, of vvhat quan- 
tity you pleafe >, boyl it with a little Cinanon int 
it, and when it ha th boyled a-while take out the: 
Cinamon, and put in Rofe-water, and 
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Soy Se) eerie Recep f (veri {i ae oie +) ok 4.1L, |, 
nougn ‘oO MaKe 10 1weet and $00 4 . EnCnN Ne Vin. 
= Gy Bee ar : fs i ee j “ nit 
your faa ice ¥e ady beaten. as fine as Flower, and 
{ear sar} C a: Sone 6 om eVvyv tf In ites pare aon f “h > 
Carcea as iome a Ce) it 5) itrevv 10 in, Tliiit De or The 
hy ‘Ae Wa aa Dit AeA 4 14 444 
TNiIcKncis Ot a hairy Pudding, the } Our it J ILO 

rat ~ ~ y 
a Difh, and ferve it. 
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3. To mare Cheefe-Cakes the bes 
allons of nevvy Milk, p 
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“eat: then to 2¢ 


a1} : st 2 bee 42 . x {, 
Vveiu there 5 quarts Of Curas, Take a 
c Rif PaO e Md o ah = a eae SS 
ae OL thick Cream, a Po ind Or iweel Hutter, 


: 

2 EZBS, a pc und and half of Currans, a penny- 

yvorth of Cloves, Nutine egs and Mz } 

a pound of gulethe ugar, a quarter of a pint o 
~Y + ~ » : 


Rofe-vyater , mingle it together and put it into 

Paff-paite. 

4. ‘lomake an Egg-Pye Mince-Pyejof Eggs. 
“ope the Yolks of 2 dozen of Eggs hard boyld 


‘3 8 ae mer 0 ie ee Sy Se we Co xr } 
Nail as pout id of Pippi Ss a pound oO f Currans wel 
VWvatht and dry’d, half apound of Sugar, a 


SOVi a 


+ 

c ) 
fhred { hem deny | egret {> Py Wwanti bel c¢ BR sof ae ¥ 
wicca ICifl, Lan Lie AlN Qiteantity Ol JEEI-OUCL 
; 
4 


vortt ee a ' ( ark 
ny-worth of beaten Spice, a few Caravvay-feeds, 
a little candied Orange- yee! fht red, a little Ver- 
: Wl . e, {a t/vre : a “ty } > ‘2 ara ~\« y 
jiice and inoie-vvater, fill the Coffi n, and bake 


i gentle heat. 


Coors Guide. 1of 
x. To Corbanado Mutton. 
4+ Brow a Shoulder, or Breaft of Mutton, then 
rotch them with your Knife, and ftrevv on Minc’d 
Thyme and Salt, and a little Nutmeg ; vvhen 
‘they are broiled, Difh them up : the Sauce is Cla- 
fet-Wine boyled up vvith tvvo Onions, a little 
Lamphire and Capers vvith a little Gravy, Gar- 
giff’d vvith Lemons. 
5. To ftew a Pheafant French Fafhion. 

} Roaft your Pheahh fant, till he be, half Roaited, 
then boyl it in Mutton-Broth, and put into the 
Broth vvhole Pepper, whole Mace, Onions 
‘ind vinegar, and make it fh ool and put 
iPruans and Currans, and colour your Broth vwvi 


! 


ibruifed Pruans. 


in 
i. 
ith 


l mene half [ C OF 
HWAn mn ifce s, tyvo Ounces of Coriander-feed, the 
F fix Eggs, a sant of Ale-yeaft, with as 
Pouch vvarm Water as vvill make it up into @ 
i ng vvhen it is 


ave al jan oh dab = Py a 5 
days O1c 9 Pp: La if, al i1ce +9 7 en St Us Sar it, 
> j ] ’ Si ‘ { Vey " ] ] + tee i] 4} oy 
and ary it Hs SENG SO SESE ae Y ear. 

“& cr’ 7 m7 > - 
6. 10 make a Lin Of} Marroo 


e's F haat . aa RY i 7 vit 
Take a pint of fine P: tte, and roul it very t t! nN, 
farrovv all as vvhole out of the 
— , <p Pe ae) ee > oS 
ibOnes as you can, and cleave it into four quarters, 
ote. . Benet glliagy rene ieee Je ee = een 1a 

Klien take it and feafon it vvith a little Pi ePPRe 
halt { ugar ' ind Date: {i all A gee . hen 
Bait JUS aL, anc JALLS Lhictit iV1ip 1C« d then lay 


) . 
ine piece in your Paite, and make it ups like a Pe- 
cod, fo make half a dozervof: them, and fry them 


vith Clarified butter, fcrape Sugar on, and ferve 
them. 
9. To make a Herring-Pye. 
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Put great itore of fliced Onions, vvith Curranss| 
and Raifins of the Sun, both above and under the 
Herrings, and {tore of "butter, put them into your 
Pye, and bake them. ; 

10. To make Black-Puddings. 

Take a quart of Sheeps-blood, and a oat off} 
Cream, ten Eggs, the Yolks and the Wh ites | beat- 
en tog: ther, ftir all this Liquor ve 

bread, and Oa 


5 
thicken it yvith grated bre: t-1 neal ‘fret 
beaten, of each a like quantity, beef-fuet finelyy} 
fhred, and Marrovv in little Lumps, feafon it vvithi 
a little Nu ae a C loves, and Mace mingled vvithil 
Salt, a lirtle fvveet Mari jorum, Thyme, and pen- 


nV-royal (hired very vvell together, and. mingle 
them with the éther thin 35; fome put in a fevv 


Currans, then fill them vvith clarified Guts, and|j 
boy! them very ¢ carefully 
ie To HARE A good / Span ifh Olro. 

Take a Rum 1p i Beef, or fome of a B cisxet or’ 
Buttock, cut it to pieces; a Loyn of Mutton with 
the Fatt take a « ff, and a fAlefhy piece of a Leg of 
Veal, or a Knuck a apiece of enter-larded Bacon, 
30r 4 Oni ns, or { ome > Garlick, and if . ou will, al} 
Capon o1 or two. or elfe 3 great Tame-Pigeons, Firltij 

. 


put into the water the beef and bacon, after.a while 

the Mu ai cal, aud Onions, but not j 

or Pigeons, only fo long till they are boy led enou ugh, 

if you Aves : Garavanca’s put them in at the firft, . 
I 


afte: they hive ben foaked with Athes ali night in 
heat, Wi wath hen vi el in warm 9% pe hades you have: 
a a base, Roots, Leeks, or whole Onions, put them: 
ie ne A ough LO bc tufficientl boyled You may 


. 
: 


at fir t in fome crutts of bread. or V enifon Pye- 
Crutt, it mut los in all ¢ or Ohours gently, like 
fevving, 


Btewing: After it is well | yled, a quarter, or halt 
‘An hour Bet fore you inten i to Ene it, take out a 
Porringer full of broa th, and put to it fome Pepper, 
find § or 6 Cloves, anda Nutmeg, and fonie faffron, 
find mi ng le them well in it, then put that into the 
Pot, and let it boyl 1, or few with the reit a while, 
put ina bundle of fweet herbs, Salt mutt | be put to 
fit when itis fcum’d. 
12. To flew Venifon. 

If you have much Venifon,and do make mat ny cold 
‘baked Meats, you may ft ew a difhin hafte thus, 
{When it is fliced out of your Pye,Pot,or Palty, put 
tin your tewing Dith, and fet ona he “ap of coal Is, 
vuth a pane Clarret Wine, a iprigg > or 2 of Rof fe 
pery, 1alf a dozen Cloves, a little grated bread 
pugar and Vinegar, fo let it Itew together a while, 
then ; ne on Nutmeg, and Dilh: t up. 
| To boyl a Leg o {Veal ana Bacon, 


Lar ae you - Leg of V os with bacon alteies swith 


fF littl e Lemon peel amon; eft it, then boyl it witha 

uece of f Middle-t acon, whe en your bacon is boyled, 
‘fut it in flices, feafo: a with Pepper and drye i Sage 
ji ixt together 5 Difh up your Veal with bac icon 
found about it, fend up wvith it » fe ‘cers of green 
:. Sie 


Wauie, {trevv over it Parfle ey and Bar berries 
i To make Furmety. 

Take French barley, and pick it, and vvafh it, lay 
Wt-in fteep 1 Ni zh, then boy] it in 2 or 3 feveral 
waters, a nd fo cover it as you do Wheat to make 

vvell, then raitg a quart. of good Cream, and 
i oy it vvi ith a Race of Gitiger cut in 2 pieces, I 
Piade of ' Mace, and haif a Nutmeg all in one Pp iece, 
jen put thereto fo much of the barle ey as wviil thick- 


jit, and when it is almoft boyled, ftir in 2 or 3 


you! o 


rae 


104 - The Compleat 
yolks of Eggs vvell beaten, and fo ftrained wvith aa) 
fevv beaten Almonds and Flovver, or § fpoonfuls ob 
Rofevvater, then take out the vvhole {pices and fea} 
{on your Furmety wvith falt, and f{vveeten it vvithh 
fugar, and ferve it. 

1y.. To make a Pig Pye. 

Flea your Pig, and cut it into pieces, and fea font 
it vvith Pepper, Salt, Nutmeg, and large Mace, layy 
into your Coffin, good ftore of Raifins of the Sum) 
and Currans, and fill it up vvith fvveet butter, {ci 
clofe it, and ferve it hot. 

16. Io make a Neats-Foot-Pye. 

Firft boy! your Neats-foot, and take out thi 
bones, then put in as much beef-fuet as in quantuil 
ty thereto, and fo mince them, then {eafon, thera 
¥vith Cloves, Mace, Nutmeg, Sugar, and Salt, anng 
put into your Coffin wvith {ome Barberries, Cunt 
rans, and Raifins of the Sun, then bake it anng 
alvvays ferve it Rot. 

17,10 make an Orangado Pye, 

Make a handfome thin Coffin, and hot butter 
Pafte; flice your Orangado, and put over thi 
bottom of it, then take fome Pippins and cut everry 

ne into eight parts, and lay them in alfo upon thi 
Orangado, then pour fome fyrup of Orangad 
and fugar on the top, and fo-make it up, an 
bake it, and férve it up vvith Sugar fcraped ona) 

18. To make a Pork Pye. | 

Boy your Leg of Pork, feafon it with Nutmeg 
Pepper and Salt, and bake it five Hours in 
round, Pye. 

19. To make a Fricacié of Veal. 
Cut your Veal in thig flices, beat it vvell vviit} 


Chicken- 


it wiber-Pye 


Mize d-PYE Mine d-PYE, 


1 


ferv’d Tarts 
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la rouling-pin, | fe ‘it fight it wvitl 1 Nt utmegs, Lemon, 

j and Thyme, fry it Ligh ly im the Pan, then beat 
yl ae nos te ; = a { > + 

12 Egos, a id one ipoonful of V erjuice, put it inte 


it 
the pan, itir it together, Fry it and Dih it. 
20. To make a Quince-Pye. 
i Flovver, a poun 
Butter, fix Eggs, thirty Quinces, three Ethel of 
) Sugar, half an rae of Cinamon, half an ounce 
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mintoa Tart, and being ba- 
ced, direvv o1 double refined Sugar. 

21. Jo Re te Goofe-berry- Fool. 
Jick a ha >} YL TAC 1 ay 
Pick yout Gextbcrrics, and De them re to 
Pelean Water, and boy] them till they be all ‘as 
}thick that you cannot difcern vat it is, to the 


~™ 


iquantity of a quart, take fix Yolks of Eggs 
Hvvell beaten vvith Rofe-Water, before you put 
fin your Eggs, teaion it vvell vith fea, then 


itrait your Eggs, and let them boyl a vwvhile, 
bput it in a broad Difh, and let it ftand till it is 
pcold, and ferve it. 

| 22. “7 o make a Tart of Green-Peafe, 

i Boy) your Peafe tender, and wt them out 
into a Cullender, feafon them vvith 8: ron, Salt, 
Mvveet butter, and Sugar, then clofe if and let it 
bake almoft an oa r, then dravy it forth and I 
Ait, put in a little Verjuice, and fhake it vwvell, then 
Hicrape on isda, ha ferve it. 
23.\ToSouce an Eel, 
| Souce an Eel vvith a handful of Salt, fplit it 
Hlovvn the back, take out the Chine-bone, feafon the 
Hel vvith Nu itmeg, Pepper, Salt, and fvveet Herbs 
Wnine’d ; then lay apack thread at each end, and the 


3 
Imiddle roul.up like a Collar of Bravyn, then boyl 


——— nl 
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itin Water, Salt and Vinegar, a blade or tvycoh 
of Mace, and half a flice of ‘Lemon, boyl it haliff 
an hour, keep it inthe fame Liquor tvvo or threee 
Days, then cut it out in round pieces, and ayy 
fix or feven in a Difh vvith Parfley and Barber-- 
ries, and ferve it vvith Vinegar in Saucers 

To make a Bacon-Tart. 

Take a quarter of a pound of the beft Jordan 
Almonds, and put them ina little vvarm vvater tc 
blanch them, then beat them together in a Mortaar 
vvith three or four {poonfuls AF Role Water, then 
fvveeten them vvith fine Sug Zar, then take Bacor 
that is clear and vvhite, and baa it upon chedh i 
point of a Knife againft tl the fire, till it hath dropemy 
a fufficient quantity, then ftir it vvell together 
and put-it. into the. Palte, and bake it. 

25. To make an Umble-Pye. 

Lay beef-{uet minc’d in the bottom of the Pye, 
or flices of interlarded Bacon, and cut the Um bleal| | 
as big as a {mall Dice, cut yout Bac ‘on in theelit 
{ame ‘form - and fe -afon it vvith Nu tmeg 5 | -epperry ii t 
and Salt, fill your Pyes ete it, vith fiices onl 
bacon , and butter . clofe t up and bake it “Lieds 
quor it vvith Clas ‘et, butt aaa {iripped T hymeas ir 
and fo ferve it. 

26. To keep Afparagus. 

Parboy! your A{paragus very litt! le, and put then] 
ee clarified bien ‘over them vvith it, and vvheni ¢ 

the butter is cold cover them vvith Leather ancd) 
about 'a Month after refrefh the Butter, melt iff 
and put it on them again; then fet then under! 
sround, being covered vvith Leather. 

F: oy lo roa ift a haunch of V enifon. 
If your Venifon be feafoned, you muft Water: 
110) 
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/0OR 5 Sp 
nifit, and ftrck it with fhort forigs of Rofemary ; ier 
q your fauce be wip Mbit hand ful of grated d Bread 
e) Cinamon, Ginger, Sugar, a little vinegar, boy! thefe 
up fo thick,as itm ay only run n like Butter 5 it ought 
} tobe fharp and {weet : Difhup your Meat on your 
BSiiuce. 
To Carbonado Fens. 

Let your Sans be a little W ‘hite-wine and Gra- 
ivy, half a dozen of the yolks of hard Eggs minced, 
# boyled up with an Onion, add to it eaves Nut- 
imeg ; thicken it u p with t he yolk. of an Egg or two, 
| with a ladle full llofdr awn Butte; Difh up your Heng 
jand pour over you me uce, itrew on your y: lKkS OF 

§ Eggs minced, and garnifh it with Lemon. 
29. To fry Artichoak. 
When they are botled and fliced, fitting for that 
| purpofe, you muft have your yolks of Eges beater 


} with a yrated Nutmeg or two ; when your pan is 
I hot, you mult dip chem into the Yolks oi EZSSy 
and charge your pan; when they are fryed on both 
fides, P our on drawn B utter ; And if you will fry 
4 Spani| (h Potato’s, then the Sauce is, Bucter, Vinegar, 
: Su: Jars and. Rofew acter 5 thefe for a need iY ay {erve 
) for fecond Courfe Dithes. 


30, To make a Fe age-Hog Pudding 

Put fome Raifins of the Sun into a deep wooden 
Dith pee then tak e fo2 ne grate d bread, ar d one pint 
of { ream, 3 yolk: sof Eggs, with two of the 
Bpices oid foine Bee et , grated Nutmeg and Salt, 
then {weeten it with Sug ay, and temper ail well to- 
gether, and fo lay it into the dith upon the Railing, 
then tye a Cloath about the dith, and bol it in 
Beef- broath, @ and when you take 4t up Me it ina 
pewter Diih, with the Raifins uppermoit, and then 
G tick: 
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Olanched Almonds very thick into the pudding, ti 
aap fome Butter , and pour it upon the pudding 


} ae 9 f mee +4 
hen {tre CW fome fugar abot itthe ailh. and ferve Lil 
- . c "7 
31. Lo fiew a Leg of Lamb. 


Cut i it into pieces » ATi d we it into bbe itewings 
Dan, beit ng wit iealoned with l oa! It al id } ] Nutmes, Ani 


as much Butter will ftew it, with Raifins of thiiy 
oun, Currans and Gc ooleberries » 2 when it-is {tewecd 
make a Caudle with the Yolks of two or three | Pes 
and fome Wine-vinegar and fugar beaten together 
and put.it into your Me at, and ite W ie a little lom 
Ser together, then difh it, ‘ftrew fugar on the brim 
and ferve it hot. 
32. To bake a Pickerel. 

Boyl your Pi a and pull out the ribs an 
bones, ther n put it into'your : afte, and fe aon it witli} 

epper and {alt, and put in fome butter, and raifina 
ofthe Sun, and fo bake it. 

: 3. To make a a Haggefs-P udding. 


Tak aS = ae ne? 

gak Ca fat Hage pis, parboyl it well, take Out thi 
ASPET RY Cee imivice ah Sea Ieee 
ker: bts inred it f all, and temper it with a hand 
ful or two of gr: ated Manch et 5 then take 3 or fou 


ra1] a range € are eee 
V yeu be; ate . Rofe-v VATer 4» OUL Al 5 Clor CS. INUT 
9, Cinamon, ai nd Mace finely beaten, currans ancl 


ty ? 
; i t > 
y Ve? err £ \a ve) ~ Yath - 
marrow good {tore ; temper them altogether wit 
‘ 1% $x ger Catt tal tT y 
a quantity of Crear bei is firit modeiately fe 


"Tinta Kewac deal ia Fhitme hAaei- f ence 
4 aK vi\ es, i arlley, i i1' Ile, iVidl J ra m, and YCai j 
“ ee ‘ ‘ tit T f » Sven 
3 OF 4 Eges > hard. and a Quentity of mutton-fiet 
h 


4 
‘ hk oh P Cc 7 » At 
imb, chop them fine altos gether, and fealon 
A 


et with Cloves, \ ees ® 


ee 


ene, 


35° Po ¢ 7 
e quart o of Cree am, and boyl it, then deat 
] Tt 
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we 


- > 


e on 
es of eggs very well with 2 ipooniuls ot 


» ‘ , 
lak 
4 whit 
water ; when the Cream is boyled enougn, take it 


off the fire, aa when it is cool, {tir in the eggs with 


a little ta lt, t en garnifh yc sur difh with fine fugar 
{craped ther ae and ferve it always cold for a cle- 
no difh. 
36. To make a fine Pudding in in a difh. 
Take a penny white loaf, and pare off all the 
cruft, and {lice it thin into t 
Cream, and let it boylovera 


a? eee almalit drw¢ 
till the bread be almoit dry, 
— Fins Stine hal Sil a# 7\ fb 
YW eer WL Li os " all L boa LC . Ti 
aT 4st .) 1] | 
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aun cali wy 4 a tii } L< 
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$73 © Liiv gl JI 
ter and sugar, anc if 
‘= - lei} »| . 
it into another alin weil but 
—~y~* x . 
a7 i Inu f 
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ie = 7 werd + : " Cr 1}, ~ "et ‘ i “Hem ny 
Fir{t bovl the Scollops, then take them out of the 
; 17 < peas ] j eke . - aut iwan ‘ 
Is, and wafh them, then tflice them, and feafon 
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broath, a dozen of Onions cuzin halves, a Fagoo! 
“or two of fweet Herbs, with a little whole Peppesr 
ind fome flices of Bacon 3 cover your pan, and lee 
them itove up, add gravy to part of the Liquom 
at lealt fo much as will ferve to Difh thes : Gaur 
gif them with Bacon and Onions if you pleafe. 
39. Lo make a Venifon-P asty. 

When you have poudered your Hauncti of Veni 
fon or the fides of it, by taking away all the boneel 
and finews, and the skin or fat, feafon it with Pepi, 
per and Salt only, beat it with your Rowling-pirml 
and proportion it for the Pafty,by taking away frond 
one part, and adding to another, your pa{te beimi, 
made with a peck of fine Flower, and about 3 poun 
of Butter, and 12 Eggs, work it up with cold wateel 
into a {tiff pafte as you can, drive it forth for youu, 
palty, let 1t be as thick as a man’s Thumb, roul |i} 
up upon a rouling-pin, and put under it a couple co}, 
sheets of Cap- Paper well flowered, then your whitt), 
being already minced and beaten with water, prool 
portion it upon the paftyito the breadth and lengttl, 
ef the Venifon, then lay your Venifon in the {aiid 
white, wath it round with your Feather, and put om 
a border, feafon your Venifon on the top, and ture)! 
over your other leaf of pafte, fo clofe up your Paftyy} 
then drive out another border for garnifhing thi} , 
fides up to the top of the pafty, fo clofe it togeel, 
ther by the rowling-pin,by rouling it up and dowel "' 
by the fides and ends, and when you have flourifh?4 |! 
your garnifhing, and edg’d your pafty, vent it gal’ 
the top, fet it in the Oven, and letit have 4 or 4! 
hours baking at the leaft, and then draw it. 

40. Ta make a Damfon-tart. 

Take Damfns, and feethe them in Wine, anod 

htrapa ‘ii 


: 
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eftrais 1 them w ith a little Cream, then boy] your, tuft 


poyer the fire till it-be thick, : nd put thereto Sugar, 
Cinaman,and Ginger, but fet it not in the Oven ak 
. ] Lal 
iter ; but ler your pafte be baked before. 


“le loroali a Kavoet 2 tt U Dy ff ers. 
YW tly ary] PR ahhat an | lyeuy t KYO than 7b o* 
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P . 3 d > 
phalt a pint of Oyfters, walh them, and wipe them 
ciean one by one,and put them into the Ra pha og 
Ly, a couple f Onions fhred, Wil} € Péppet , large 
Mace; 2 or 3 fprigzs of Thya i WwW Up the eb del LY 3 


SS, ae PRL ESE POTS a hy 
a Madi i eo Ati CG Lnhen gether,and ‘ beat fome ut- 


7 ‘ ; 7 j 
er ihick: put intothe diff wi 1 fer rue it 
CP iden, Pull INLY Lt ic aifh, anc ¥C he, 
i 
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42. Toftew Co Hot IS OF beef. : 
Take of the buttock of beef thin { ices, crofs the 
przin of the meat; then hack them, and fry them ia 
weet butter ,and being fryed fine and brown, put 
them in a pipkin with iome strong broath, alittle 
laret. wine, and fome Nutmeg; itew it Very ten- 
der, arid | li Af) Out he TE Yi ud {Fi it, put to if 


fome Gravy, Elder,Vinegar, and a Clove or two 

when you férve it, put fome juice of Orange, and 3 

or 4 flices on it, ftew down the Gravy fome what, 

persens put unto it when you lifh it beater butter. 
To make a Beef: pafty like red Deer. 

Take freth Beef of the.fin eft; without finews of 
fuet, and mince it as {mall as you can, and feaion it 
with Salt and Behn and put in two {poonfuls of 
Malmfey.then take Lard, and cut it into fmall pie- 
ces, and lp a layer of I ard, and a la ayer of Beef, 
and lay a fhin of Beef upon it like ¥ Venifon, and fg 
clofe it up. 

4. T° bake a Hare. 
Take.the beit-of the Hare minced and feafoned 
G 3 Wit 


th Pepps lt and Mace, then make a propor- 
£i0Nn of f the he -ad, or fhoulders, as 5 YOU m ake for an 
i mre paity, and lay ina alae et of Fle fh, and a layer 
of Lard, and butter a loft and beneath, and make 
aG lentine - or it tina Saucer. 

. Te boyl a Salmon. 

Take as meh water as W il cover it, then take 
of mary, Thyme and Winter-Sa voury, and Salt, 
Bl all shele very well, and then put in fome Wine- 
Vinegar, and when your Salmon is boyled, let him 
remain in the fame water always until you have oc- 
Cal ion to eat of it. 

46. To make an Oyfter-pye. 

Firft dry your Oy flare and then put them into 
your Coffin with fome butter, and whole large 
Mace, and fo fe eit; then take off the Lid, and 

it up with more butter, putting sent of the Li- 

of the Oyfters alfo thereunto, hen feafon it 
Sell with Sugar, and ferve it hot to the : Tal idle at the 
nrit Courfe. 
47. To butter E 28S upon to. aft se 

Take twenty Eggs, beat them ina dith with fome 
Salt. and put butterto them, then have two large 
Rolls, or fine Manchets, cut th lem in Toatts, and 
toaft them againit the fire, with a pound of fine 
feet | butter, being finely butter’d in a fair clean 
Difh, an the Eggson the Toafts, and Garnifh your 
Difh wi h Pepper and Salt, ot herwife half boy] them 
in the fhells, then butter th em, and ferve them on 
Loalts, or Toafts about them. 

48. To make a Fricacie of Chikens. 

scald 3 or 4 Chickens, and flea off the Skin and 

thers together, put them in a little water ; take 

: a pint of White-wine, and. 2 or 3 whole Oni- 
ons, 
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si. To Mia ke Ba bbe 

Put your Barley into fair vva ter, give eit 3 qualms; 
over the fre, fepa wate the vva ters, and Pan it into ai 
Cul llender , boy] it in a four th water with a blade:| 
of Mace, and a Clove, and when it is boyied away, 
pul in fome Raifins and Currans, and’ when the 
Fruit is boylc d enough take it off, anc l feafon it with 
White wine, Rofe-water, Putter and Sugar, and al 
couple of volks of Eggs b eaten with it. 

52. Tob ake a Pig. 

Takea good quantity of Clay,and having mould- 

éd it, ftick your Pigs and id blo od him well, and 


4a 


vvhen he is vvar m, put himin you prepared Co ffin | 


i 
of Clay, thick ENeCy vvhere, ‘with hi is Hair, Skins 


, 7 
ie al his Entrails drav vn, an ad Belly fovved up 
in then throvwyv him i othe Oven, or belovv the 


/ 


Bock hole under the Furn: cnuice ai there set " n foak, 


curn him noyv and then vvhen the clay a ardened, 
fo F 12 hours, and és is fufficiently baked: then 


take! him, an d break off the Cla ty, Vvhich eafily par ts, 
and he vvill have a fine crifpy coar rand aii the juice 


ofthe Pigg in your difh, “Fut reren ber to put a jf! 
fevy leaves of fage, and a little Salt in his bel lly, and} 
you need no other {auce. 
53. 4 grand Sul! let. 

fake a quarter of a pound of Raifins of the 
Sur n, as man} blanched Almends, s many C: pers, 

nany Olives, as r oy “4 phi ‘ire, as He pick 
ted Cucumbers, a Lemon { |, fome pickled French 


Be: ans, a Wax Tree { ae the middle 6 Mh Difh, 
Pall ied to the Difh lay all their quarters round the |i 
Dilh, (\cu m ay alfo min ce the Flefh of a Roafted 4it 
a n, with S turgeon and Chrinips) ard garnifh the | i 

fh, with cut Beans an Turncps in feveral Figures, 
<4. To 


Cook's G ide. Bis. 
$4- To make a Sallet ul acold Hen or Puillet. 

Take a Hen and roaft it, let it be Cold l, Carve 

up the Legs , ta take the Fleth and mince it {mall 

fhred a Lemon, a little Parfle ey isa Oialons an Ap- 

ple, a little Pepper and Salt; with’ Oy] and Vines 


> 


. 734 ~ &F a és > 
] with the pones ai id Leax On= 


> 
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a Cavon. Pullete or ¢ Cricken. 


55. To boyl . , Pullet, 
Boy] them in good Mutton-broath, with Mace, 
a Fagsot of {weet Herbs, Sage, Spit age, Mary 
sold-leaves and fowers, white or green EF indive, 
Butrage, Buglofs, Parfley and Sorrel, and 


© } WV Dp, pets. 
i m7 f- 
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56: To ftew Ducks the French Fafhion, 

Ta ike the Duck and half Roaft x, put half s 
feore of Onionsin the belly w hole, fome * w hole 
Pepper, a bundle of Thyme, and a little Salt,when | 
it is half’ Roaf ted, .take-it up and flath it = 
pieces, put it between two difhes, and pier 
Gravy, mix fome Claret-wine with that 
and a little fliced Nutmeg, a couple * An 
wath them and flit them, flice the ( iO 
Ducks wath cover the Dithes c C! fe, fol let ‘hel re 
ftew: while enough, take fome Butter, bea~ a@ 
thicky: and fhred a Levon in it, and ferve it 
Garnifh your Difh with the Lemon-peel, and 
your Soyer 


i 
‘. 
Li 


is 


7. To make a Florentine.’ 
Taka the Kia ney of a Loin of Veal, or the Wing 
of a Capon, or the leg cf a Rabbit ,. mince any: 
thefe fmall with the Kidney of a Loin of Mi: ttor 
if it be. not fat Pisano then feafon it with Cloves 
oon Nutmegs and Sugar, Cream, Currens,F 995, 


d Roky water ran mingle thefe four together, and 
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pat them into a difh between two fheets.of Pafte, 
then clofe it, “ cut the pafte round by the brim 
of the Difh, then cut it round abot a like Virgi- 
nal. Keys, and ie the other lye, prick it, bake it it, 
‘crape on Su gar, and ferve it. 

58. Io make Curd-Cakes. 
Take. a pint of Curds, four Fees, take out 

2 of the whites, put in fo; ne Sugar, a little Nutmeg 
anda little Flower; and drop them in, and fry 
faem with a little Butter. 

59.. To roaft a Leg of Mutton the French ray. 

Take hz alfa pound of Mutton, and.a quarter of 
a pound of Suet, feafon it with fweet Herbs, and. 
a little } utmes, and two or three fhallots; {lice 
thele very fine nal, and ey the Mutton round, then 
dake fome of the beft Hackvey Turneps, anc { boyl 
them in Beef-broth very tender, then {queeze the 
water from thema little, fet them in a difh under 
e Leg of Mutton, when it is half poe: » and 
pict the Gravy drop into them ; and when the 
Meat is roafted ferve them in the difh with it, 
with a little ire h Butter and Vinegar : Garnifh 
vour difh with fliced Onions and Pari ey, and fome 


ig, ogee 


ofthe Tur eps fic’ 
60. To ftew a Carp. 
Take a living Carp, and knock him onthe head, 
open him in the bel lily, take heed you break not 


+1 


Gill, pour in a little Vinegar, an d wafh out all 
slo + ftir 1 about with your Hand, and keep 

od fe; then put as much White wine into 
or skill “i as will almoft cov er, and fet it on 
ire 3 Pat to > it an Ste cut in the mid dle, 


ie 
the b 
He | 


Pcsen qu arte red, ak Faggot « or * baolie ‘of rn cet 
~ hexbs, 


63. To hajir a ere 
When your “Rab! it is Ww ath’d you muft take the 
ih from the: Bones. , and mince it fmall, then put 
to it a litde {trong broth and Vinegar, an Onion 
ox two, with a grated } Nutmeg > and I tit thew u 
1€tgake€n mince a han ltul of boyle di Parfley 
Ereen gaat a Lemon cut. like Dice, and a few Bar. 
Derr ggeput it into the Hafli and toafk ital together, 
dt wh Nn it ise en Ug sh. , pat < aladle -fullo E{weet I bu 


YS 


VO 
£ +i 
hb 


ut 
ey to it, and dithit upon the C hines, and garnith 
3 a ith Lemons 


64. fs make a Frelh re 
ake fome new Milk, or Crea , and a -Race of 


Cin amon, feald it, then take j it off he Fire, fweet- 
iit with fine Sugar, then take a {poonful of Run- 
et to two quarts of M ilk, fet it by. and keep it 

é sok coveaed, and fo let it ftand, when the Cheefe 
omes, ftrew a little fine Sugar, and grated Nut- 
meg and ferye it in with fippets, fops in Sack or 
Muskadine. 
65. To make an A’rtichoak Pye. 
Take the bottoms of fix ; \'rtichoaks sboy] led very 
gg put them in a Dith and fome V ego over 
fealah them with Ginger and Sug sar, 4 little 
Mace whole le, and put them in a Coffin of ‘Paite 
en you lay them in, lay fome Marrow and 
ites fliced, ee a fevv Raifinsof the Sun in 
sottom, with good {tore of f butter, when it is 
baked, take a-gill of Sack being boyled firit 
 fagar, and a peel of Orange. Put it into 


rye, and fet it in the Oven again, tid 
It, 
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66. Tomake Marrow- -Pafties. 
“bred the Marrow and Apples together, and put 


G § 2 


fry them in a pap wvith frefh Butter, and ferve them 


a little jugar to them, put them into puff-pafte, and 


up to the Table, vvith a little white Sugar, ftrewed 


| om it. 


67. Tamake Green Sauce. 

Take a good handful of Sorrel, beat it ina Mor- 
tar with pippis pared and quartered, with a little 
‘inegar and Sugar; put it into Saucers. 

Or take Sorrel, beat it and ftamp it vvell in 


; 


| Mortar, {queeze out the juice of it, and put there. 


to a little Vinegar, Sugar, and 2 hard Eggs min- 


iced fall, a little Nutmeg grated, and Butters fet 


. Rie ede. 
this upon tl 
{ 


e Coals till it.is hot, and pour i 
into the difh on the fippets: This is fauce for 
Hen, and Veal and Bacon. 
68. To. pickle Oy/fers. 

Take a quart of the largeft Oylters with the 
Liquor, vvafh them clean, and vvipe them, add to 
them a pint of fair Water, and halfa pint of White- 
vvine Vinegar, half an Ounce of vvhole Pepper, an 
handful of Salt,a quarter of an ounce of large 
Mace, vviththe liquor of the Oyfters ftrained ; 
put all together ina Pipkin over a foft Fire, ] 
them fimper together a. quarter of an hour ; vvhen 
the Oyfters are enough, then you may fafely 
take them up, and alfo put them into a lit. 
tle fair vyater and Vinegar till they be cold, the 
pickle boyling aquarter of an hour after the O: 
dters are taken up; both being cold, put them ug 
together. Whenyou ufe them garnifh the Difh 
vvith Barberries and Lemons, and alittle Mace 
and Pepper, and pour in fome of the pickle. 

69. To make Scotch Collops of Veal. 
Cut out your Fillet into very broad flices, fat 


-1 tts 
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and lean, not too thick : Take 8 Eggs, beat them 
very vvell vvitha little S. It, grate a le Nut- 
meg, take a handful of Th e, and itrip it, then 
take a pound of Saulages, "half 2 ‘Pint, « f ftevving 
Oyfters of the largeft,vvafh and cleanfe them from 
the Gravel, then halfiry your Veal with {vveet 

Sutter, then put in you Ir Saufages and Oyfters, 
then take a quarter ofa pound of Capers, - fhred 
them very site 4 with three Anchovies diffol- 
ved in Whitewine and fair water, fo O put in your 
Egos, fhred Can, pers and Anchov ies, Butte as id 
Spice, and ming le them, and itrew them in the 
pan upon the Veal and Oyfters, erve it with fip- 
pets, with alittle frefh Butter and Vinegar, wi 
Lemons fliced, and Barberries, witha little S: 
Youmutt have a care to keep the meat J flirring, leit 
the Eggs curdie with the heat of the fire. 

70. to make a rare White-pot. 

Take 3 pints of Cream, whole Cinamon, a little 
iced Nutmeg, fet on the cream and Spice, and 
icald it, take a penny-loaf, and llice it very cra iy 
takea couple of Marrow- bot cur la y ph Man 
ficed on the bottom of the upor 


y] 


“ey 
wvh 
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i lay the Bread, then lay Railing of the Sun over the 
Bread, and la y Ma irrow againas before: To the 3 
pints of se led Creain, add oct yol iss if Eggs vel 
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Shite s Sugar, a ind fake 4 ut t the whole eC inatno n, afd 
beat the Cream, and Eggs well, fill up a broad fhal- 
low bafon and bake it, whenit isenough {crape fine 
fig: ar on it, and {tick it with. red and white Muf- 
¢ eadoes, and fo lerve it. 
71. To make a very fine Cuftard. 

Take.a quart of Cream, and boyl it wirh whole 

Spices, 


Spice, the 


whit es, min 


<a - a 
it? s he biivs 


at the Yolks of ten Eggs, and i 
>them with . little Cream 14 and t 


i 
pour Cre am rane ft cold, put your Eggs into % 
lind ftir them very well ie 1 fweeten it, and put 
bout y: lta ards into adeep dith, 1, and bake it, then 
Merve it in with french Comfits ftrewed on it. 


72. Tomal ke Mir 0°d Pyes of an Eel. 
Takea fre “fh Eel . flea it, and cu it off the F ifh from 


1G 


the bones, mince it finall, th en pare 2 or 3 Wardens, 


jor ip mince of them as much as of the Eel, tem- 


; 


] 
; 
; 
! 


tand Rofe-wa 


ser them together, and feafon them with Ginger, 
ce: Clov eS, Mace, voalt, a little Sanders, fome 
; Currans, Raifms, Pruans, Dat tes, Verjuice, Butter 


cer 
To bi ake R abbi ts to be eaten cold. 
\ our Rabbits are parboyled, take out all 
| the bones you osc gh take out, and lard them, 
bay {ea fon them with ep} per, Salt, Cloves, Mace 
and Nutmegs; witha good quantity of Savoury,and 
| forc’d Meat ; then put the m into your prepared “cof 
ds put in butt ter, and clofe your Pye, bake it, and 
en it is cold fill it with Clarifd Butter. 
74. To bake a oll of Ling in a Pye. 
tee your Ling be al tmoft boyled, and then fea- 
fon it witl 1 Pepper only (the Skin bei ng firft ta 
ken off ) ftrew the eae 0 f your prepared coffin 
with an pete) or two minced {mall ; clofe your 
Pye, and bake it 5 then take the Yolks and Whites 
of about a doze ak ggs, not boyled altogether hard, 
mince them fall with Leg Knife, and put them 
in a drawn Butter, tofs tl rem togethe x, then dray 
on s ye, aud pour in this Lear of Eggs all over. 
sad fhake it together, fo put on your Lid, and. 


Diuth your Pye, 


Pa aaa 
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75 To bake a ie vt 

Boyland Lard your Turkey, when it is thse id 
feafon it with Pepper, Salt, and a Little Cloves 
and Mace, then put Itim into your prepared Coffin , 
lay on butter and clofeit : he Head 
fop with your garnifh, then bake it, and fl) 
with Clarified Butter when it is cold. 
76. To roaft Calves-Feer. 

1 them tender, and blanch them, anc 

ing cold, Lard tiem thick with fall I ard, ther 
{pit them on a on {pit, and roalt them ; ‘ferve 
m with fauce made of Vinegar, Cinamon Sugar 


77. To-bake a Goofe. 

Break the bones of y our Goofe, and parboy} 
him, then feafon him with Pepper and Salt, and a 
little Cloves and Mace, if you pleafe, you may 
bake a Rabbit or two with it, becaufe your-{tub- 
ble Geele are very Fats and’ your Rabbits dry, 
you need not Lard either, bake it in good hot bat- 
ter-paite. 

78. To make Applesmes to or. 

Take a twelve Pippins, pare t cut eon 
and almolt cover them with water, pe almoft 
pound of § sugar, let: them boy] on a gentle rics 
elofe covered, with a ftick of Cinamon 1, minced’ 
Orange-peel, ‘a little Dill-feed beaten, and Rofe- 

water, when this is cold and fiff, m: rake them into 
little Patties. with 1 rich  paite, and *o af the em. 
e 


are Uv ch Pv 
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srete it, a handful of-Sage, a little Winter-fa 
Vvoury 
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and a little’ — fhred all thefe very fi ke 

) four e295, half a pint of Cream, a few Clo ves s,Nut- 

| meg, | Mace, and Pepper finely beaten, mingle ‘them 

Bene very well with 4 little Salt roul it all 

| up together ina greet Co wor ‘hae and thentye 

| it up aire in a Linnen-Cloth, rnifh vour Dith 

| with grated Bread, and ferve fe with Muftard 

in fan cers. 

So. To make Sau fages. 

Take Pork, more lean than fat, mince it exceed 
| together, thentake part of the Fleak 

ork, which is the fuet in pieces about the big 

of the top of your finger, feafon each a part with 

} Sage minced, gi “3 fore of Pepper, and Salt, 

| with fome Cloves and Mace mixt in the feal 

each of them, then take mall fheep-guts,< nd clear 


) them, ( fome ufé Capon’s-guts) and fill them wit 
your Fi ME always putting fome of the feak be- 
i tween tie minced, if You have it ready, you may 
} fprinkle a little fack on the top of the Saufage- 
} meat, and it will make it fill the better. 

81. To fem Beas in Cobbets the Frei ch fafhion 


Take a flank of Beef, or any part put the 
' 4 44 as ces q . 4 . Yallaé ji 
HW CUTIC Mo 1ices, OF Cx )! bet tS ad "big ; | uilets t 


i with fome Gobbets of fat peg lif ai-a 2 , 
| pipkin with fome fair {pring water, {cur it 
} and after it hath boyled an hour put to it Cat 
} Parinips Turnips, great Onions, fome Salt, Cloves, 
Mace, and whole Pepper , cover it cloie, auc ew 
Wit till it be very terder ; end bclf an hour before 
i} it’s ready put inte it fone pick’d Lh e, Parlleys 
Winter-favoury, fweet Maricram, Sorrel and . 
nege. (being a little bruifed with the back ofa Lae 
t 


[ 
dle) with fome Claret-wine , then difh it on fing 
Conet 
IipPetay 


fippets, and ferve it to Table hot 5 Garnifh it 
with Grapes, Barber Pan or Goosberries : Or elfe 
ule Spices, th Faia of boyled A’rtichoaks put 
into beaten bi #8 er, and grated Nutmeg,-garnifhed 
ar Barbe as os ? 
Tok oyl aC apon , or Chicken with Sz 
When the Cods be but voung. {tring them 
and pick off the H tusk: s, then take two or three 
t 


2, 
i ¢ 
4 


0 


it mit +h FS We glican | ate he 
han if fuls an d put them into a Pipkin, with half a 
j a? 5 » a 
\ Ne { } Aes > gm c AYIN ¥eae . ¢ \ + a a4" 
po una of {weet Rice: a guarter Of a Pint of fair 
Oird Data: Che) Kien act Loy 
W ater, 5l roils } eppel Oat, {viace, and {ome oa let- 


7 +4 thaw +,1] 
py! ivew them tillt 


> , om way nla weap Ld eta 
ney be very tender, and itrain 
to t 1} I nth f 7 Yy ¥ st hrc at er CTic SyTaeL £ a P 
4 % . . , ; zt } 77 ‘ 
tl em three or LOur ¥ULBS OL OSSs, WilLn IK ipooR- 
50~3 i 


fuls of Sack. 


O3. 10 UO} oh Se 
Let your Liqu or boyl, and your Pan be feafon- 
ed with a little White-wine, Gravy and Vinegar, 
, - —- 
Nith a a grated N utmeg, and almoit boy] it over a 
Rhafing-difh, then pour fweet butter over it, Gar- 
High it with Barberries and { 


~ i 


half gots, beat a litt id pu 
ey and fweet Herbs = 


e Parl 
Hil a fxr +t ae P a 1 ; 
Dith them and ferve them up in their broth with 
é Bittle S oe ; 


a ¢ 3° AA Turk: {h difh 0 of Meat. 
)+ae an inter-larded piece of Beef, cut it into 
Min Lices, and put it into a pot witha clofe co- 
ver, Or iicyving-pan ; then put into ita good quan- 
Hity Ol clean pies’d Rice, skin it well, put into it 
t quantity of whole pepper 9 2 0F 3V hole Oni nS, 
and let it boy! ver; vvell, take ou the Onions.and 
It on fippets; the thicker itis the better. 


a 


Ox 
G 5 Ooo. 4@ 


R6 To _ ry Sts ost ee Si Fe IS 
Take either a Chine, Rump, Surloin, Brisket, 
Rib, Flank, Buttock, or Fil let nf Beef, and give 
hem in Summer a weeks poudering, in Winter a 
Fortni ght, bg may ftuff them, or let then a be plain 
if y< afin them do it with all manner of {weet 
Herbs with fat Beef minced, and fome Nut "eB 5 
‘Terve them on brewis, with Roots, or Cabbage 
iboy led in Milk, with beaten butter. 
_ Tomake a Hah of a Capon or Pullets 
T: ake a Capon, or P artridge, or Hen, and Roe 
them, and being cold, mince ‘the brains and wi 
very fin e, and bape the Legs and Rumps whole, to 
ibe Carbonade ; then put lome flrong Muttov- 
broth, or good ree y, grated } Nutmeg, a great C 
ion and Salt, then ftew them ina lar; ze Earthea 
Pipkin, 0 x fauce pan, {tew the Rumps and Legs 
he a me {trong broath in another pipkin ; then fake 
for light French bread chipt, and cover the be 
rom of the d difh,fteep the bread in the fame broa th, 
Wor gooc utton G sravy, then pout the Hath on the 
Ifteeped | bread, lay the te QS and the Rump on the 
WHat with Gan > fryed oyfter ae liced Lemon and Lu e- 
mon peel, the ju lice of ar’ Or as 1ge; and yolks of egg: 
beaten butter, Garnifh the difh with 


Ya. 


Htrained, and 
carved oranges, Lemons, Cc. "Thus you may b 


93 To dy efs 1 Cods head. 


Cut off the Cods-Head beyond the Gills, ta 


i, — ee ee eet ge. ee hy ER xy] 74 
You may have part of the boay W ith if, royil 
 - an: ch alas See ; 5 a ae * anv nal 

mwafer anda falt, to whien you Li ay ada Dali a ft 

Hot Vinegar, the Head muit be little more tha i 


i vered ; before yo u put it into the Cauldron, ta! 
t of the biggeft cleaneft Oylters, and a bu: 


eI ae eeee 
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of {weet Herbs and Onions, and put them into the: 

i ith of the Head, and with a pack-thread bind 

the Jaws fa it, you muft be fure to one k it, and is 
it Bey clean: When it is boyled enc ugh, take } 

Up and fet ita deving over a Ch: tafing- dith of Coals! 
then take the O ry fter Li iquor, four Anchovies. ,and aj 
fliced Onion,pu t to them a quarter of a pint of ° 

White-wine and fore et- butter, 2 ind melt them toze- 
ther, and pour it on the Cods-head : Hick all, or. 
mott of the Ovit ers upon the Head, or where they 
will enter, and garnifh it over with them , Bkare 
on a lirtle Nutmeg, and fend it fmoak ing 1 5 Gar- 

nifh the ie of the difh with® Lemon, and fliced 
Ba y- leaves. 

SQ. bayl W haa or Teal 
Parboy! your Wi idgeons or Teal, and then ftick 

Whole Cloves in their  breafts, p pe ut into their bellies 
a lit‘le Winter-fayou ry or p arfly,boyl themina pips 
xi n by themfelves, thicken it with Jo lis, feafon it 

with V erjvic e,. Sugar, aa a littie Pepper; G sarnifh 
your difh with Barberries and Pe nen. and fo ferre 
them. 


cr 
e 


90. To make a Veal-Pye, 

When your Patte is raifed : , then cut your Leg 

of Veal i into Piece s, and {ca‘on it with Pepper, Nut- 

meg and Salt, with fome w! ty la irge Mace, and fo 

lay it in yc ur prepared Coffn, wit hh good {tore of’ 

Raifins of the Sun, and C ma , and fill it up with 

feet Butter, then clofe it, § and fet it in the Oven 
and when bak’: ferve it.hot, 

Ol. Jo make a fry'd Pudding, 

Take grated Br cad, Currans, Cloves and Mace, 

wit = Sect Suet and Sug gar,and 1 yolk of an Egg beat- 

2 Mix all well toge ther, and make them into flat 

owls, 


3 


ty 
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bowls, then fry them in Beef-fuet, and Garnifh your 
| dith with Sugar, ferve them al waysat th ie fir ft courfe. 


O2. lo bake a fic isk of Veal. 
| 
Firft parboy! it, and ta ke out the lon; s bones, and 


fo lay it in a Difh in Vine gar two or three hours, 


~ 


then take it out, and feafon it with Pe -pper and 


Salt, and fo lay it intoa thin fine palte, with good 
tore of fine fweet Herbs finely chopt, and good 
{tore of Butter or Marrow . then bake it, then put 
in fome juice of Oranges and ferve it hot. 
Pome lo make a Pafi e for all manner of Tarts. 
Take very {weet Butter, and pt it into fair water 
nd make it boy! on the fire; then take the fine 
wer Woh can get, ai id mix them well rooet ial c 


till it come to a palte, and fo raife it ; but if you 
doubt that it will not be {tiff enough, then you may 
mix fome y 1k sof F gos with it, as Ou temper all 
your {tuff together. 
OA. 10 heniser ke a baked Pu sdding. 
Grate a ‘reste! -loaf, and put thereto more Suet 
I nail, wit ‘val fome Nutmeg and Sue 


apart $a 
hen bread nunc 4 


t 

sar, and two yolks of Eggs, tempering it only witht 
Rofe-water 5 then Garter’ "4 little pewte r Difh a 
the bottem, and pet your {tuff after it is well tem 
pered therein then bake it, when tis baked, tir 


a ~ 
it up from the bottom of the Difh, and fo turn the 
underfide uppermoft, then itrew fome Sugar updo 

it, and upon the brims of the Difh, and ferve it 


firft to the Table 
95. To boyl Sparrows, Larks or other [mm all Br 118s 
{ake aLadle f ‘lof th ‘ong Mutton-broath, a ! 
tie Boker Mace, and a ha ndful of parfley, put 10 
i ttle W inter- fay Oury, feafon'it with Verjuice Si 


rar, and a little Pepper, thicken it with a ‘Spoonful 


, 
or 


Oo. 10 & Vi B C'ap 072 With Af par ALUS. 

Boy! eo our Capon or Chicken in fair watts arn 
fome fale, then put in their bellies 3 little Mac 
chopped pari] ey, and {weet butter; being b oyled 
ferve them on fippets, and put a little « of the he broatt 
on them ; Then have a bundle or 2 of Afparaguy 
boyled. , put i in beaten butter, and ferve it on youu 
C apon or Chicken. 

7. To boyl a Chicken or Capon in white Broth. 

Earl boy! t! the Capon in vvater and Salt, ther 
pi nts of itrong broth, and a qua irt of W hite- -WiNee} hit 
and dtevv it in a pipkin vvith a quarter of a poured iyi 
of Dates, half a pound of fine Su: Neg four or fivids 
blades of large Mace, the marrovy of 3 Marrovvyj 
bones, a hat fal of white F ‘ndive, ftevv thefe in; 
Pipkinvery leafurety, that it but only finper thet 
being finely ftevved, and the broth vvell tatted 
ftrain the yolks of ten Eggs, vvith fome of thi 
broth ; before you difh Wes the Capons or Chick 
ens, put the Eges into th e broth, and keep it ftir 
ring, that it may not C surdle, give ita W alm and 
fet it from the fire : the Fovvls being. difh’d up put 
on the brot h, and Garnifh the Meat v vi th ate 
Marrovy, large Mace, Endive, preferv’d Barber 
berries, Or anges, boyled Skirrets, Pomegr: anates 
and Kernels. Make : a Lear of Almond patt e and 


Grape Vi Cl rjuice. 
98. To boyl aC apon with Sage and Parfley. 
Firft boyl it in Water and Salt, then boy] fome 


Parfley, Sage, 2 or 3 Eggs hard and chop them 
then have a fevy thin fliees of Manchet, and ftew 
altogether but break, not the flices of bread 5 {tevy 
them with fome of the broth wherein the Capon 


boy ls, 


or 


~ 


ilite- 
5 


ittie VV h 
y o> 
rberries 
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130 Lhe Compleat 
101. To Make Goofberry Credip. 

Firft boyl, or you may preferve your Goofebex), 
ries; then having aclear Cream boyled up, and fezal.; 
foned with old Cinamon, Nutmeg, Mace, Sugantl 
Rofe water and Eggs, difh it up, and when it :# 
cold, take up the Goofe-berries with a Pin; ance’) 
ftick them on in rounds.as thick as they can ly! 
upon the faid Cream; Garnifhing your dish witt!l 

them, and firew them over with the fineft Sagarr) 
and jerve them up 3 
102. To make a Onaking Pudding, 

Take a quart of fweet Cream, and near half ja)" 
pound of Almonds blanched, and finely beatensthe 
itrain them, and boy] it with large Mace, and fead™ 
fon it with Rofe-water and Sugar, then take term | 
Egys, and five of their whites well beaten with final iit 
Cinamon, and two or three fpoonfuls of fower, mixx 
all well together, and make it of the thickne&. off 
Butter, then wet a Cloath and rub it with F lower. 
tying your Pudding round therein, and boy] it imi: 
Beef-broath two hours ; take it up; and put a littleel 
White-wine, Sugar, and fliced N utmes. into a Peusf™ 
ter-difh, and put your pudding into it ; then icrapee| 
fome Sugar onthe brims and ferve it. 

103. To make Clouted Cream. | 

Take new Milk and fet it on the fire from Morn-- 
ing till Evening, but Jet it not boyl ; And this is 
called my Lady Yourgs Clouted Cream. 

104 ‘Lo Souce a young Pig. 

Scald-a young Pig,boyl it in fair water and White- 
Wine, put thereto fome Bay-leaves, Whole Ginger* | ' 
and Nutmegs quartered, anda few whole Cloves,, | 
boy] it throughly, and let it lyein the fame broath) |) 
in an Earthen pot, | 
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flice out the Tongues and lay the fides one apainft 
another, {lice the Udders, an | lay them between a 
} | 


oppofite to one another ; Garnifh the Colliflower: 


all over them,and the Ca: rrots u ip and down betweern 


tie Collifowers, with Barberriesand P ‘arily on thé 
brim of. the dith. 
119. To 7 seb Pan tado, 

Take a quart of Runnit 
Fire in askillet, then 
1 gp the bignefs 
ay Vafers, |i ay 

nto the wat cer, W1 2. hanc {ful Is of Cr ira is pic ck’¢ 
ie waflrd, a little large Mace, when it is en ug 
feafon it with ‘ Sugar at un R nadtieses 
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th 2 


Take the Guts ee be mae log, ay a m ver 
clean, and lay shia 2,0r aay s in wate 


Liver of the fame Hog and boyl1 it till it will erate 


o len grate it very finall and fine, take to the weight 


ot the bien, itmof t the weis rht of Bee 


at with S alt, Cl oves,/Mace a He} Nutme 


=r, 


role fi ely Ud 
en, a penny loaf: gr ated, a pound of the beft white 
Sugar, 2 pound of Vurrans, a pint of good. Cream, 
a quarter of a pint of Rofe-water, 3 Egos, mix all 


1X < 
together to fuch a thicknefs, that: you may fill th 
Guts, t hen prick them, and put th : 

water, and keep an even Fire for 
an hour ; then ta 


¢hram ae 
é 1) > ar bi ala 
9 bi 7 ~ ALICLI Up, and tay biiCii] up¢ +f 
1 "Ky ff INVWP 9 CNOFeR HAF “ET t “— 2 s 
fi ra 7, YOU UU t have ataie NOtto tye them to hard, 
. Pa ¢ . |4 ] {} +] ANY is *ae ly ae 1 oe ) oe 
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134 The Co npleat 
cut them fron the core into the faid Wwatet 


sf 
a perabe 


they are boyled tender pour them into a Cullenderr) 
when the water is drained from them, put thea nim 


oe St 
toa difh, and feafon them (bat fiay till they aree 
cold, leatt it melt your Sugar) with: Sigar. Role--}; 
water, Cina: NON, ic Caste ay-feeds, then roul outt! 
2 fheets of patte, put 1 into the adh, 1 bottom, andi 
all over the bri: ms, then lay the Apples in the botei 
tom round and high, wet it round, and cover itt 
oe sie ther fheet, clofe it, and. carve it aboutt! 
1¢ brir ns of t the dil ha a 1S you ] p! eale,pr “ick it, and bakesti 
ih , ferape § Sugar upon it, and jerve it up, 
116. To mazke.a Fool. 
Set two quarts of Cream over the Fire let it boy! 
then take the Yolks, of twelve Eggs and beat them 
very well, with th ree OF 4 + poonh ulsof cold Cream 


3 
and then itrain the Eg: sin the Ox nee of hot cream, 
ilirring it all the ti me to ke epit from burning ,then 
fet it on the fire, anc Let it boy! aititt tle while, but 


t 

ceep it {till ftirring for fear of burning, then take 
it olf, and ri it {tand and cool, then take two or 
{poonfuls of f Sack, and put it in the Difh with four 
or § lippets, fet the Sippet meekly Cas when they 
be dry that they hang to the difh, {weeten the 


Cream,and pour it into i difh foftly, becaufe the | 
fippets fhail not 1 rife up ; this will make 3 dithes : 


Wi Aen it is Col ld 3 r 1S nt to ie eaten. 
17, 1ovoy. | Flounder or Jacks the beft way. 


Pi? . 

Take a pint of White-wine 5 the Tops of young 
a AiVELiv al Rote ary, a little Wi hi ole K Ma iC little 
whole pepper, feafoned with ' V erjuice, Salt, anda de 
piece of {weet E utter, and fo lerve i. > youmay do qi 
; 


atinat ot SLE Py ee a el : 
Hid) 1) Tae Repke ! AQUOI w iree Of r four times, 
I] o. lo boy! a ki 4: Wil} L 0} } €771; 072, 


Firfk |. 
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i Firft uff your Venifon with a handful of {weet 
Herbs, and pariley minced with a little Beef fu or 
and yolks of Fags boyled hard ; fea fon your ftulfing 
pwith Pepper, Nuten Gi nger and ! Salt : rE your a 
i Baunch of Venifo na a boyting being poud ere 1 be- 
4 fore . then bovl up 2 or er Collifowers in {trong 

broth, and a little Milk ; "vihen they a bor led. 


ar 
uepot them forth into a Pipk kj in, 2 ld to tl e 


e d 
©" drawn 
tp 


i 
i) butters and keep them warm by the Fre; then boy! 
rs J cy *) ees ee ne ieee ee 
PUD 2 OF 2 nanaruls oF Spina: oe int the ame = 4 iquor, 


ie on nm Bat a Gre, te 
pput ina little Vinegar, anda Ladd 


pour o at part ot 
; | 
I eful of fweet but- 


§ter, and a B rated Nutr eg, your difh being ready 
} with fippets in the b ottom, put on your Spi nage 
yround tow: rd your dith fide : then take up the Ve- 
§ nifon, = x boyled, and put ‘it into the middle of 
} your difh, and put in yo ur Colliflowers all over it, 
i) pour on vou  fwveet b utter, over your Coll liflowers, 
} and garnifh it with } Barberries, and the brims of the 
Wi difh with green enParley minced, Cabbage is as good, 


donz in the fame manner as Colliflowers. 
119. To make an Eel-Pye. 
Wath, fiea, and cut your Fels in pieces, put to 


®) them a handfal of fweet Herbs, parfley minced we 
swt an Onion, feafon them with Pe epper, am ult, Clove 
| Mace and Nutmeg, and having your Coffin made 
i of good patte, put tl en in, and itrew over them 2 


handfuls of Currans, and a Lemon cut inf! ices , th 0 
put on butter and clofe the pye, when tt ia) bake 4, 
put in at the Funnel a little (weet buiter, Vhite- 
wine and Vinegar, beaten up with a coup le of f yc ks 
of Egos. 
120. To bake Steaks the French way. 

Geafsi the Steaks with Pepper, Nutmeg ; and 

H 3 Sali 
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salt lightly, and fet them by ; then takea piece of 
the leaneft of the Leg of Mutton, and minee it {mall 
with fome Beef-fuet, and a few fweet Herbs, as Tops 
of Thyme, and Penny-royal, grated bread, yolks 
or Eggs, {weet Cream, Raifins of the Sun, @&c. 
Work all thefe together, and work it into little 
balls, or puddings, put them ina deep round Pye 
on the fteaks ; then put to them fome butter, and 
sprinkle it with Verjuice, clofe it up, and bake it, 


hem Jome Cloves, whole Cinamon, Su- 
gar, with fome cf the Liquor in the pot, fo bake it, 
“ 


Take a large Trout fair trim’d, and wafh it, put 
it into a deep Peuter Dith ; then take half a pint of 
{wee ine, with alump of butter, and a little 
whole Mace, Parfley, savoury and thyme ; mince 
them ail {mall, and put them into. the belly of the 
+ 1 40 Jet it ftew a quarter ofan hour, then 
mince the YOIK Of an hard Egg, and ftew it on the 
Trout, lay the Herbs about it, icrape on Sugar, and 
ferve it up 


= } & ee ott Pee 
123... To make Sauce for Pidzeons. 


Melt fone Vinegar and butter together,and roaft 
tome Parfley in the belly of the Fowl ; or elfe Vine- 
leaves and mix it well together’, and pour it on. 


124. 4 general Sance for WV ‘te-forl, 


The 
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ine moit g eneral Sauce for Wik: l-Fowl roafted 5 
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Es eae ae YP Ss ee ae | neh wee c 
anc Y inegar, or Iviuitard and Verjuice 
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Pa | ‘ ‘i ee 2) TV xs CS a" 4 
Ther F =| ‘ Fotvat A¢2H" 9H tater 
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i? ale a a 3 Pea gy 4 ee oe r 3s}: 
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and crown, draw it in. the fire, ard Set fome 
vinegar and butter on a Chafing difh Sy 
crumb in fome white-bread, and “peg til it be 
thick, then put to it good ftore of fu ugar and Cina 
and putting it i ito a clean dith, lay the Cows 


Nf 
Udaer therein, and trim the fides of the difh viel 
{ig . 4 {; IY UTS ++ 


Ca Spinage-T art. 
Spinage, an d boy Lit i in White-wine 
bh ¢ ; - ‘ . v 
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pt to it x pe good ftore of ugar, Cinamon, 
i RE CIE Gan ft re Py 
and rofe-water, and boylL it tillit be as thick as Mar- 


wwe; |< . bi he nat 7 aK + vé 
malade, then iat it cool, and afterwards fill your 
Coffin and adorn it, and ferve it, it will be of a 
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| 127. To make a Tart of Rice. 

Pick your Rice very clean, and boy] it in fweet 
ream till y fof let it ftand and cool ; 

9 of cinamon and fugar 5 and the 

, a couple of Eggs, and fome currans ; ftir 
and beat all well together : Then having made a 
Coffin as for’other Larts, put your Rice therein 
and {pread it all over the coffin, and break many 
i 4 imall 
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amall bits of fweet butter uponit all over, and fcrapes! 


it, and ferve it as other Tarts. 
128. To make a Codling-Tart. 

Take green Apples from the Tree, and’ coddle? | ),i 
them in {calding water, without breaking, then peell j, 
he thin skin from them, and fo divide them into: 
halves, and cut out the cores, and fo lay them into) 
1¢ coffin, and do asin a Pippin-Tart, and before 
+ Ou cover it when the Sugar is caft in {prinkle good 

fore of Rofe-water on it, then clofe it, and do as 
ii the Pippin-Tarts. 
= 129. To make a Pippin-tart. 
ie 
then divide them juft in halves, and take out the 
cores cleans then roul the coffin far, and raife 
a {mall verge of an inch or more high ; lay the Pip- 
pins with the Hollow fide downward, clofe one a- 
nother, then putin a few Cloves, a ftick of cinamon 
broken, and a little piece of butter, cover all clean 
over with fugar, and fo cover the coffin, and bake 
it as other Tarts; when it is baked, boy] fome But- 
ter and Rofe-water together, and anoint the Lid 
all over with it, and then fcrape, or ftrew on it 
good {tore of Sugar, and fo fet itin the Oven a- 
gain, and then ferve it up. 
130. To make a Cherry-tart. 

Take the faireft Cherries you can get, and pick 
them clean from Leaves and ftalks, then {pread out 
your coffin as for your Pippin-tart, and covét the 
bottom with Suyar;then cover the Sugar all over 
with Cherries, then cover thefe Cherries with Su- 
gar, fome {ticks of Cinamon, and a few Cloves : 
then lay ip more Cherries, Sugar, Cinamon and 
. Cloves, 


tome Sugar over it, then cover the Tart and bake }»\ 


ake of the faireft Pippins, and pare them,and |}, 
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then with a {poon take away the little white Chick- 
en-knots that {tick upon the yolks, chen with a lit- 


~ 


tle cream beat them very well together, then take 
of green Wheat blades, Violet leaves, Strawberry 
leaves 5 Spinage and oy. of each a like quanti- 
ty,and a few Walnut-Tree-buds , chop and beat all 
thefe very well, and then {train out the juice 5 mix 
at then with a little more cream, put to it the Eggs, 
and ftir all well together ; then put ina fewrumbs 
of fine grated bread, Cinamon, Nutmeg and Salt, 
then put fome {weet butter into a Frying-pan, and 
as foon as it is melted put in the Tanfey, and fry 
st brown without burning, and with a dith turn i 
in the pan as occafion fhall ferve, flrew good ftore 
of Sugar on it, and ferve it up, 
134. To Stew a Pike. 
After your Pike is dreft and opened in the back, 
and laid lat, as if it were to Fry, then lay itina 
large Difh, put to it White-wine to cover it, fet it 
on the coals, and let it boy! gently, if {cum arife, 
take it off, then put to it Currans, Sugar, Cinamon, 
Barberries, as many Pruans as will Garnith the Difh, 
then cover it clofe with another Difh, and let it 
ttew till the Fruit be foft, and the Pike enough, 
then put to it a good piece of fweet butter 5 With 
yeur Scummer take up the fith, and lay itina difh 
with fippets, then: take a couple of Yolks of Eggs 
only, and beat them together well witha {poonful 
of cream and as foon as the pike is taken out, put 
it into the broth, and ftir it exceedingly to keep it 
from curdling, then pour the broth upon the Pike, 
and trim the fides of the Dith with fugar, Pruans, 
and Earberries, with flices of Oranges and Lemons, 
and fo ferve it up, SP | 
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peels, and then fprinkle on a little vinegar, clofe it 
xp, and bake it. 

139. To make a Chicken pye. 

After you have Truft your Chickens, then break 
their Legs and Breaft-bones, and raife your cru‘t of 
the belt Pafte, lay them in a coffin, clofe together, 
with their Bodies full of Butte ,and then lay upon 
them, and underneath them, currans, great Raifing 
Pruans, cinamon, Sugar, whole Mace and Sugar, 
whole Mace and Salt, then cover all with good 
{tore of butter, and {6 bake it ; then pour into it 
white-wine, rofe-water, fagar, cinamon, and vine- 
gar mixt together, with the Yolks of two or three 
Egos beaten amongtt it, and fo ferve it. 

140. To make Almond-water. 

Take blanched Almonds beaten in a Mortar very 
imall, puttingin now and-then 4 fpoonful of cream 
to keep them from oyling : then boy! as much 
cream as you pleafe with your beaten Almonds, to- 
gether with a blade of Mace, and feafon it with Su- 
gar, then ftrain it, and ftir it till it be almoft cold, 
and then let it ftand till you ferve it, and then Gar- 
nifh your difh with fine fugar feraped thereon. 

141. Towiake az Almond Pudding. 
e two pound of blanched Almonds, and beat 


Tak 
them fall, put thereto fome Rofe-water and Am- 
ber-greefe often thereinto as you beat them, then 
Seafon it with Nutmeg and fugar, and mix them with 
grated bread, beef{fuet, and two Eggs, and fo put 
it into a difh, tying a cloth rownd about and boy] it. 
142. To make Water-gruel. 

Take a pottle of water, a handful of great Oat- 

meal pickt and beat ina Mortar, put it in boyling, 
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;currans wafhed, a Faggot or two of {weet Herbs, 


four or five blades of large Mace, and a little {lt 
ced Nutmeg, let a grain of Musk be infufed a while 
in it, when it is enough feafon it with Sugar and 


| rofe water, and put toita little drawn butter. 
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143. To Stew Sanfages. 

Boy] them a little in fair water and falt, and 
for fauce boyl fome Currans alone, when they be 
almo{t tender, pour out the water from them, and 
put to them i a little white-wine, Butter and Sugar 
and fo ferve it. 

144. To make a Rave Fricacie. 
esau young Rabbits, young Chickens » or arack 
of I amb, being cut one rib from anothe r, and par 
boyl e ‘ther of e hefe well ina Frying-pan with a lit- 


E tle water falt, then pour the water and falt 


— 


from it, and fry it with fweet Zutter, and make 


| fauce with three yolks of Feos beaten well, with 


fix fpoonfuls of Verjuice, and a little fhred Par- 
? 

fley, ‘with fome fliced abpre i and fcalded Goofe- 

berries ™ geen it is fryed pour in the fauce all over 

7 


\ the Mea > al nd fo let i thick en a littlein the Pan 


then lay it in a difh with the fauce and ferve it, 
oe To make an Oatmeal ndding. 
Take a pint of Milk, and put to ita pint of large 
Siccrnt “al, sin it ftand on the Fire tillit be Calding 
hot, then let it ftand by and foak about half an 
hour, then pick a few fweet Herbs and fhrec ae fy 
me put in half a pound of Currans, and half a 
und of Suet, and about two {poonfuls of S ugar 
ind three or four Eggs; thefe put into a bag and 
D0 Doyle sd, do make a very good Pudding, 
146. To make an Almonz Ti art. 
Raife an excellent good Pafte with fix cornes rs an 
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inch deep, then take fome Wbsaton Almonds very 


finely ‘hie iten with Ro {e- Ww Nater, ta} KE a po und ofr 


ews EL PP NICD. wipe. BE 


Sugar to a pound of “Alen onds, fome grated Nutmeg: | 


a little Crear My WI th {ty + shen dq wW ier ge, as mu ich 1 as; F | 
will colour the Almonds green, fo b Dake it with at 


~ 
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gentle heat in an’Oven not fhutti 
it, and {i il tick it with a can di ted Ya 
put in red and w hite Muskadine. 
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ng the door, draw 
nge, Citron, and 
147. Tok voyl P egeons with Rice 
Boyl your ie geons in Matton-| broath, p 
fweet herbs in their bell lies, then take a litt] 
and boyl it in Cream with a little whole Ma 
feafon it with Sugar, lay it thick én abrir Sensi 
wringing ; alfo the juice of aLemon upo mM, and 
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fo ferve them. 
148. To Ba 


rrel tp O fer Se. 
Open your vat nx s, take 
ble 
a 


d 

the Liquor fi m thems 
= quan tity of the belt 
little ey Sa It anc 1] ig epper 
“S i! Oda {ria id Hl | bar reil, and i 
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and mix it witha reafona 
White- mpc vinegar, with : 
then put the Ov: iters int 
them up to agit 2 
fix months fweet an 
tural tafte. 

149. To make aCowflip-Tart 


y 
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4, ana this W iil keep th em 
id good, and with their Na- 
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hem a little on the Fire, then take ther off, and 
eat in & Ego S$ with a little > Cream, if it do. not 
thicken, put it on the Fire till it doth gently, but 
take heed it cardles not, feafon it with Sugar, 
Rofe-water, and a little Salt : Ba ke it in a dith, 
or stg] 6 Open Tarts; it is belt to let your Cream 
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Take the bloffoms of a gallon of Cowfk ps, Mince 
them exceeding {mali and beat them in a Mor tar, 
put to them a hans fal or two of grated Naple bit 
s : ‘ i 
ket, and about a pint anda halt of Cre eam, boyl 
+} 
ti ak 
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ibe cold before you ftir inthe Eggs. 
150. To bake a Calves-head to be eaten cold. 

You muift_ half boyla fair Calves-head, then take 
yout all the bones on both fides, and feafon it with 
{the aforefaid Seafoning, and Lard it with Bacon, 
jand a little Lemon-peel ;. then having a Coffin 
large enough, not very high nor thick, but make 
it four-fquare, lay on fome fheets of Lard on the 
stop and Butter, when.it is bak’d ahd cold, fil! it 

“fwith clarified Butter. 
151. To make Pear-Puddings. 
Take-a cold Capon, or half-roafted, which is 
“\imuch better, then take fuet fhred very {mall, the 
Meat and Suet together, with half as much grated 
iBread, two {poonfuls of Flower, Nutmegs, Cloves, 
mand Mace, Sugar as much as you pleafe, half a 
pound of Currans, the Yolks of two Eggs, and the 
‘white of one; and as much Cream as will make it 
lup into a ftiff Pafte: Then make it up in Fafhion 
tof a Pear, a ftick of Cinamon for the ftalk, and 
ithe head of a Clove. 
1§2. To make a Hotch-Pot. 

Take a piece of Brisket of Beef, a piece of Mut- 
iton, a knuckle of Veal, a good Cullender of Pot- 
therDs, half minced Carrots, Onions, and Cabbage, 
p little broken, boyl all thefe together until they 
ibe very thick. 

153. To make a Tart of Medlers. 

Take Medlars that are rotten, then {crape them 
fand fet him upon a Chafing-difh of Coals, feafon 
ithem with the Yolks of Eggs, Sugar, Cinamon and 

MGinger ; let it boy! well, and Jay it on pafte, {crape 
ibn Sugar, and ferve it. 
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154. To make a Tics ucdle, 

Takea pint of white-wine, and 2 pints of wa--| 
ter, and let it the put to it half a Manchet cut: 
as thin ee imall as You can, put itin with fome: 


large Mac "5 ne n beat the yolks Wy paih Eegs 
atin * 4 then iqueeze in ae juice of half a io 


zen of Lemons, and feafon it with Sugar and Rof- 
Wate 
155, To abe aw \talian Pudding. 
Take fine Manchet, an wid co it in fmall piec 
like Dice, then put to it half a pound of Beef- 
duet minced {ma'l, Raifins of the Sun. Cloves 


iJ 5 
Mace, Dates minc ed: Sugar, Marrow . R -ofe-wa- 
ter, Fes and Cream, mingle allt thefe together, 
put them in a butter’ Dith. in Jef then an 
hour it will be weil baked, when it js enough 
{crape on Sugar and {erve it up. : 
156. To make 4G oofeb VErry- Cif, ard. 
When you have cut off the fticks and eyes of 
your Goofb ie and wafh’d therm, sthen boy! them 
in water till the y will break ina! age ‘ then {train 
them, ar id beat halfa dozen Ege $s, an d ftir themt to- 
gether upon a Chafing-dith of Coa 1s with Rofe- 
water, then {weeten it well with Sugar, and al- 
ways ferve it cold, 
17. To make a Fricacie. of Rabbits. 


b) - < J Ref “or i a'] ~ > od « + | +2 ah « 
AOS, Kabpits in fmail pieces, and mince a 
Ne 
ai 


4, y ao / + ba ate w= ts) ~ >s 
handful of ¥me, and Parfley te gether, and fea- 
fon your Rabbi its with a a Nutmeg, Pepper, and 
Salt, then take two E; an t Verinice besten to- 


gether, then rae ‘it aa the Pan, flick it, and dith 
it up in. Sippets 
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159. To make Cracknels. 

Take § or 6 pints of the fineft Wheat-flower you 
‘wf Can get, to which putin a fpoonful, and not more 
sof good Yeaft, ;, then mifgle it well with Butier, 
»| Cream and Rofe-water, and Sugar finely beaten and 
} working it well into Pafte, make it into what form 

) you pleafe, and bake it. 


~ 


Sate e 


160. To make Pan-cakes. 
Put eig 


ght Eggs to two quarts of Flower, cafting 
by four whites, feafon it with Cinamon, Nutmeg, 
Ginger, Cloves, Mace, and Salt, then make it up 
into a {trong Batter with Milk, beat it well toge- 
ther, and pat in half a pint of Sack, make it fo 
thin that it may run in your Pan how i pleafe, 
put your pan on the Fire with a little Butter, or 
Suet, when it is very hot, take a Cloth and wipe 
it out, fo make your Pan very clean, then put in 
your Batter, and runit very thin, fupply it with 
little bits of Butter, and fo tofs it often, and bake 
it Crifp and brown. 
161. To make a Funket. 

Take Ewes, or Goats-Milk, or for want of thefe 
} Cows-Milk; and put it over the Fire to warm, 
then put in a little Runnet, then pour it out into 
a difh, and let it cool, then ftrew on fome Cina- 
mon and Sugar, and take fome of your Cream and 
Jay on it, ferape on Sugar and ferve it. 

162. To make Excellent Marrow- 
Spinage-Pafties. 

Take Spinage and chop it a little, then boyl it 
till it be render, then make the beft rich light cruft 
you can, and roul it out, and puta little of your 
i Spinage into it, and Currans, and Sugar, and itore 
ot lumps of Marrow; clap the Pafte over this 49 
| make 
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make little Pafties deep within, and fry them with 
Clarified B utter. 

163. To make a Pine-Apple-T art. 

Beat two hand lfuls of Pine-Apples with a prick’d 
Quince, and the pul p of two..or three "ippins, 
when they are well beaten, put to them halfa pint 
of Cream, a little Rofe-w: iter, the yolks of fix Ego 


Hay 
with a handful of Sugar, i if it be thick, add a lit- 
tle more € vee to it, {0 hav ing your thin low cols 
fins for it dryed, fill them up,.and bake them - you 
may garnifh them with ‘Stee igado, or Lozer ges o. 


Sugar-plate, or what elf you pleafe. 
164. To ary Neats-T ongues, 

Take Bay- Salt beaten very fine, and Salt- -Peter, 
of each alike, and rab over your Tongues very 
well with that, and cover all over with it, and as 
it waits, put on more, and when they are very 
hard gee, tiff they are enough, then roul them in 
bran, and dry them before a of Fire, and before 
you boy! ty let them lye one night in Pump- 
ae and boy them in the Ry Nater 

65. Toff ew | Birds the Lady Butlers way. 

Take fall I irds, pick < them, and cut off their 
Legs, fry them in fw cet I acta lay t hem in a cloth 
to'dry up the Butter, then take phe and min 
them, and put them ina aidith » put to them white- 
Wine and Cinamon; nee in the Birds, with Cloves, 
Lugs and Pepper ; let all thefe ftew together co- 

ered till they be eno ugh, then put into it fome 
Sup gar, and fome toafted Man chet, and put it in the 
Difh, and fo ferve e it up to the Table. 

166. To make a fa reet- Pye e with Lamb-fto Ones, 
and Sweet-Breads a Sugar. 

Slit the Lamb- Ronee in the middle, and skin them 


y rath 
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bwath the Sweet-breads both of Veal and Lamb,and 
fwipe them very dry; take the Lamb’s Liver, and 
Whred it very fmall, take the Udder of a Leg of 
Veal and fliceit, feafon all with a little Salt, Nut- 
mmeg, Mace and Cloves beaten, and fome whole 
‘Pepper, then fhred two’ or three Pippins, and Can- 
idied Lemon and Orange-Peel, half a dozen Dates 
Wliced, with Currans, white Sugar, a few Caraway 
‘Meeds, a quarter of a pint of Verjuice, and as mucl 
MRofe-water, a couple of Eggs, roul up all thefe to- 
‘igether with the juice of Spinage, and lay a Pudding, 
ithen a f{weet-bread, thena Lamb-ftone, till you have 
filled up the Pye, and cover them with Dates, and 
iced Citron and Lemon. When it is drawn, take 
itwo or three yolks of Eggs, beat them, and put to 
ithem a little frefh Butter, White-wine and Sugar, 
jand pour it into the Tunnel, {crape fome Loaf-Su- 
gar, upon the Lid, and fo ferve it. 

167. To voast Eels. 

When they are flea’d, cut them to pieces, about 
ithree or four Inches long, dry them, and put them 
Hinto adifh, minee a little Thyme, two Onions, a 
ipiece of Lemon-peel, a little Pepper beaten fmall, 
Nutmeg, Mace, and Salt, when it iscut exceeding 

»Mfmall, ftrew it on the Eels, with the Yolks of two 


yor three Eggs, then having a {mall Spit, or elle a 
i couple of fquare {ticks made for that purpofe, {pit 
through the Eels crofs-ways, and put a bay-leaf 
between every piece of Eel, and tying the fticks 
jon a fpit, let them Roaft;. you need not turn them 
i conftantly, but let them ftand till they hifs, or are 
i brown, and fo do them on the other fide, and put 
the Dith (in which the Eel was with the Seafoning) 
ii underneath to fave the Gravy, bafte it over with 
i} {weet 


i 
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fweet Butter. The Saucz mutt bea little Claret--} 
wine, fome minced Oyfters with their Liquor, aa 
grated Nutmeg, and an Onion, with fiveet Butter}; 
and fo ferve it, 

168. To boyl Cocks or Larks. 

Boyl them with the Guts in them. in {trong fis 
broath, or fair water, and three or four whole Ouwb/) 
nions, large Mace and falt, the Cocks being boy ledl} 
make fauce vyith fome thin flices of Manchet, or: 
grated bread in another pipkin, and fome of the-|, 
broath vvhere the Fovvl or the Cocks boyl, then 
put to it fome butter, and the Guts and Liver min- 


a) 


ced, then take fome yolks. of Eggs diflolved with 


Vinegar, and fome grated Nutmeg, put it to the 
other ingredients, ftir them together, and Dith th 


> iv 
Fowl in fine fippets, pour on the fauce with fome 
fliced Lemon, Grapes or Parberries, and run it o 
ver with beaten butter. 

169. To broyl Oyfters. | 
Take the biggeft Oyiters you can get, then take hh. 
gia little minced J hyme,grated nutmeg,grated bread, |, 
anda little falt, put this to the Oyiters, then get j 
dome of the largeft bottom fhells, and place them y 
on the Grid-lron, and put two or three Oyiters in hy 
each fhell, then put fome butter to. them, and let. |. 
them fimper on the fire till the Liquor bubbles low, 
fupplying it Mill with butter, when they are crifp, 
feed them with White-wine, and alittle of ther | 
own Liquor, witha little grated bread, Nutmeg, 
and minced Thyme, put as much Cnly as to relith 
it,fo let it boyl up again, then add fome drawn but: | 
ter to thicken them, and Dith then, | 
170. To pickle Oyfters. | 

Take a quart of the largeft great Oytters, with 

all 


clone Gabe. gl 

Pll their Liquor, wafh them clean, and wipe them, 
Rdd tothem a nin of “ha water 5 and half a 
pint of White-wine Vinegar, half an ounce of 
bvhole -epper, an handful of falt, a quarter of an 
MOunce of large Ma ce, with the Liquor of the Oy- 
fiters {trained ; pt oe together in a Pipkin over 
rem fi 


p foft fire, let th per together a quarter ayn 
Whour ; when the Oyiters are enough take them 
mp, and put them into a little fair water and Vine- 
war, tillthey be cold; let the Pickle boyl a quar- 
fer ofan hour after the Oyfters are taken up, both 


being cold, put ites up together: When you ufe 
Siomn, G: wh ‘Tie 
amon, and a 


pean « 


Pepper, and. 
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137. To make excellent Minc’d-Pyes, 
Parboyl Neats-Tongues, then peel and hath thee}! 
With as much as they weigh of Beef-fuet and {toned 
Raifins, and pickt Currans > Chop all exceedinr|! 
{mall, that it be like Pap ; employ therein:at lea} 
an hour more than ordnarily is ufed, then ming? | §" 
a very little Sugar with them, and a little Winn? 
and thruft it up and down, fome thin flices of greee} Ms 
Candyed Citron-peel, and put this into Coffins 


fine light, well reared cruft ; half an hours akin 


c 


will be enough: If you ftew a few Caraway-Com| 
fits on the top it will not be amifs. | 
174. To pickle Roast Beef, Chine, or Surloin. 
Stuff any of the aforefaid Beef with Penny-royail 
or other fweet Herbs, or Parfley, minced {mall, anw 
fome Salt, prick in here and’ there a few whol 
Cloves, and Roaft it; then take Claret-wine, Wined! 
Vinegar. whole Pepper,Rofemary, Bays, and Thyanj tts, 
bound up clofe ina bundle and boyled in fome Cleallt 
ret-wine, and Wine-Vinegar ; make the picklee 
and put fome Salt to it, and pack it up ima barrel! 
that will but juft hold it, put the pickle to it, clofi" 
it on the Head, and keep it for your uf. 
¥75. Io make 4 double Tart.. 

Peel Codlings tenderly boyled,cut them in halves! 
{nil your Tart ; put intoit a quarter of an huno} Wi 
dred of Codlings, a pound and half of fagar, a fevukt 
Cloves, and a little Cinamon, clofe up the Coffimp 
and bake it. When it comes out, cut off the lid!} 
and having a lid cut in flowers ready, lay it on anc 
Garnifhit with Preferves of Damfons, Rafpberries 
Apricots and Cherries,and place a preferved Quine 
in the midle, and ftrew it with Sugar-biskets. 

176. Io make a Warden or Pear-Pye. RS | 

JAKES 


Pp 


~ 


ae 
om 


ee] 


oy 


7 a a on 


iter-{a- 
na itre W 


> 
i 


re 
] 
iweel 


ith 


tA 


fo" 
» VY 


yw 


ne 


~ 7 
t 


~ 
a 
{- 


Wi 
i. 
“9 
lor ¢ 
WI1TD as 


a 
ch 


Love 


iq 


~~ 


t 
mn, and 


a 
, 


ie L 
mh 


r 


pood qua 


£ 
i 


{fom 
ort 


hte a 
Use 
_- 


> > 
the /V} 


high 


me 


y 

7 

7 

IV CI 


a cC ¢ 
AOois 


( 
{ 


h { 
ft. 


a 


t 
Yi 


ir, Vv 
10 bake j 


sk 


———— atone s as 
The Compleat 


batters to fill your Hogs-guts, you make it with the:| 
Maw, fit to be eaten hot at the Table: 5 in your knit-- 
ting or tying the Guts, you muft sre nber to give 
them three or four Inches {copes In your. pt iting: | 
them into boyling water, you mutt eer them. } 
round to bring the meat equal to all parts of the: fi 
Gut; they will ask about half an! jours boyling thei 
boylit ig muit be fober, ifthe Wind rife in them,yout |; 
muift be read y to prick them, or elle they will flye,, | 
and burit in pieces. 
179. Olives of Beef Stewed and Roaffed. 

Take a Buttock of Beef, and cut fome of it into 
thin flice as bread as your hand, then hack theo 
with the back of a knife, Lard them with {mall 
Lard, and feafon them with Pepper, Salt, and Nut- 
mes ; then makea ae fing with fo ne {weet herbs,,}. 
Thyme, Onions, the yol ks of hard Eggs, Beef-uett) 
or Lard, all minced, fome Salt, Barber ies, Grapes: 
of Coo i betes sfeafon it W ith the former Spicess a 
lightly, and work it up together, then lay it on the 
flices, roul them up roun 1, with fome Caul of Veal, 
Beef, or Mutton p bake them ina dil hin the Oven,,| 
.or Roaft them; then ‘pit them ina Pipkin with fome 
Butter and Saffron 1, or none ; blow off the Fat from 
the Gravy andy pucittothea with fo me Artichoaks,, 
Potatoes, Skirrets blanched, being firft boyled, a 

little Claret-wi ine, an | ferve them ot fippets, with 
fome fliced Orange,Lemon, Barberries, Capers ort] 
Gooleberries. 
180, To make French-barley Poffet. 
Put or quarts of Milk to halfa pound of French- 
Barley, boy! it {mall till it is enough , when the 
Miulk 1s a ie t boyled away, put to it three pintss§; 
of good Cream, let it boyl together a quarter of am} 
hour 33] 


; 


— 


e-wine 


{ Mcbitlg Vvil , y 
a pint, Sack and White-wine together of each half 
a pint, fiveeten it as you love it with Sugar sod ir in 
Wall the Cream, but leave your Barley be hind in the 
Iskillet ; this will make an excellent poffet nothing 
i] ad but a tender curd to the bott m ; let it ftand 
on the coals half'a quarter of an hou i. 


Parboy ] 
Veal, mi 


} pound of B 
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lpana \ arra' 
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181. To bake Chucks of Veal. 
two pound of lean flefh of a Leg of 


3% Ac 9 oat ~ yr) 5 bread 
e it as fmall as grated bread, with four 


cf bj 4 > earl 4 
eet inet : then feafon it with biset, Date: 
wayes, and forme Rofe-water, fugar, Rat- 


P 1 elas no + fn 7 ~ 
fins of the fun, and Currans, cloves, mace, nutnegs 5 
Pe oe ery, ice ae % 
stand Cinamon, mingle them alt gether, fill your 
tk Ls pa j Kola t+ ; 
P\ S$, anda bake the mM. 
7 / Oo Fl wt to + Pee > 7) 
TO2. Pfo sréeyv a Lb UAT A. 
RP An Seats ‘ half eno.10h then table ifn 
ORL VC M cl Na G half enough, then take 1 UD 
71 . . | ; he} a y4+ Se Me te 5 / 
and cut :t 1n littie pieces, then put itinfoa Win 
mith the Crravu and ‘a niece f f; 9 Ses SARL RD ) I 
PVV1ItO The Grravy, ‘ C piece OL ITS DUCTCT, I 
at, EM LE RR eh, PR ee, CA ae i BANE + i dd Cohers 
a na Cy et f par! oh ¢ opt j tic! > W ith GAL. ce ()n1- 
| } to p) | “ 
fons, and a Cabbage-lettuce, let them ftew one hour, 
Beheon feof + el, 3 " : Gila Seell “alls es} l ay 
uthen jeaion it th pepper an! q41f, ana-~< little Yet 
Wuice, and fo ferve it, 
ae 2) Rd es 
RC a {0 STCID 2 KZAOUUViL, 
T C 1 X j s 4 t 
Hatt KRoait it, then take it of the 
it into little pieces, and then put it into 


Ihe Gravy, 


then put 


ind 


as much Liquor as will 
’ Kass 
yar 


ome pouder 


COY a it 
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Trufs your Pidge’ns to bake, and fet tl them, ami 
d the one half of then with Bacon, mince a | 
1€rDs and parfley with a little ‘Be. tuet th 


Yolksof hard Eggs, and an’ Onion . two feafonti 
with salt, beaten pepper, Cloves, Mace, and Nutt} | 
meg, work it up With a pie ce oF butter and ftuil 


the beilies of the Pid US, feafon then with Salli 
and ’épper as before: Take alfo as many Lamb) 
teafoned as before, with fix Col los of Baa 
the Salt drawn out, then make a round Coffin 
and putin your Pidgeons, and if you will pat ity 
Lambftones and Sweetbreads, and fom ya Set hoak« 
bottoms,o or other dry Meat to foak up the Juice,be: 
cauie the pye will be ver y {weet and vs of it : ; ther i 
put a little White- wine beaten up with the yolk © 
an egg,when it comes out of the Oven,and ferve itt.) 
185. T, o Stew a divs of Beef the \talian Fafhion..4* 
Take a young tender Fillet of | Beef, and take ai. 
way all the skins and finews clean from it, put to it 
Jome good White-wine in a bowl, waflit and crafh 
it well in the 1 Wine, then ftre ew up m1 it a little pep+| 
Per, and as much Salt as wi L feafon it 5 mingle} 
them very well, and put to it as much Wine as willl} 
cover it, lay a Trencher upon it to keep it down im}! 
a clofe pan with a weight on it, and let it fteep 2 
Nights and a Day, the ta ke it Out, and pat it in--f) i 
oa pipkin ‘ith fome good Beet- -broth,pu it none off} 
ine Pickle to it, put only Beef-br oth, and. thatt} 0 
iweet, and not {3 ult, cov ver pe and fet it on.the: |")! 
eb then p ut to ita » few whole Cloves and!) 


3 
Mace, and let it few tillit be enou h, it will be:} 
very ten der, an. 1or an excellent Talte : Serve i¢ { 
with the fame DEOL as muchas vill cover it. 


: - “You 


| : Ty’ 
} a. “ae kale Bye : 
| uu mult take off the skin whole, but leave on 
ul the Legs, Wings and Head »mince the body with 
fome Beef-faet, or Lard, put to it fome Geet he rbs 
| minced, and feafon it with Cloves, Mace, Per pPers 
i apes, Goofeberrics, ot Bar 


A Salt, 2 or 3 Eggs, Gr 
i berries, bits of Potato or Muth-romes; in the 
} Winter, with Sugar, Curransand rans: aes the 
»| skin, prick it up, and. itew it betwe V vo Di fh 
with large Mace, a nd itrong Riot rides of Arti rti- 
choaks , Card lones, oF Afparagus and Marrow, be- 
ping f finely fte wed, ferve it on carved fippets, a 

Lit over with beaten bu ter,Lemon fliced,and ote 
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187 To boyl a Leg of Pork. 
Cut your pork into flices ver y thin, having firft 
i taken off th e skinny art. of the ast 
at with the bas k of your Knife, hen mi 


Thyme and Sire exceeding {mall, -and snes it 
with Pepper and Salt, and therewith fafon your 


j 
| : : 
WP N-OMOPS 5 and then lay them on the Gr id-Iron 
}* when they are enoug 
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: Sutter Vi ll 1eg ar Mu itard, und sugar, wiLiii av ICEY 
‘}\ them. 
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| 188. To make a Fricacie of Patridges. 
| After you ha Liew ‘Patrid Lg 


them till they y are ¢ Nits ‘ sft eno. igh, an a then Cut 
PP 


) 
ss 

, 
e= 
- 
a 
’ 


es, ioait 
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iil iain ni Zi dasa a 


to pieces,then having chopped an Onion very fmall, 
fry them therewith >then put to them half a j wot 
of G sLavY, 2,0r 3 Ancho ieS, a little bread grate, 
fome drawn. butter, and the Yolksot 2 or 3 Eggs 
i, beaten up with a little White-wine, let them boy’ 
1 till the y come to be pretty thiek, and dillythem up 


89.. Io bake Calves-Feet. 
You muit feafon then with pepper, { 


Se ee fan 


ats Tie Compleat 
rans, and then bake thein in a pye, when they au 


baked, take the yolks of 3 or 4 Eges, and beat the), 
with Verjuice, or Vinegar, Sugar;and grated Nui), 


meg 5 put it into your pye, then fcrapée on Sugars 
and fo ferve it. 3 
190. To fry Neats-tongues. 
Firft boyl them, and after blarch them,: am 
then cut them into thin flices; afon. them -witt 
Nutmegs Sugar, Cinamon, put to then the Yolhki 


of raw eggs’; and aLemon cut into little {quarr) 


pieces,then fry them in fpoonfils with fweet-buttes: 
make your Sauce with White-wine, Sugar and butt.’ 


ter 5 heat it hot, and pour on your tongues, fcrapoy 
dugar on it, and ferv eit . 
19t. Toroast a Hare. 
When you Cafe your Hare, do not cut: off hi 
hinder Legsor Ears, but hack one Leg through a | 


nother, and fo alfo cut a hole through one Ear anc 


put it through the other,and fo Roait him; mak: 


your Sauce with the Liver of the Hare boyled,anci 


minced fmall with a little Marjoram, Thy mee} 


and Winter-favyoury, and the yolks of 3 or 4 harod 
eggs, with a little Bacon and Beef-fuet, boy! thiss) 


all up with water and Vinegar. and then erate; 
fo) 9 oD 


little Nutmeg, and put to it fome fweet butter,and? 


a little Sugar 5 difh your Hare, and ferve it. This! 


Eee TSE Yo setro tee TD hte 
may alfo ferve for Rabbits, 
‘ cr T) cL ‘al ? x" 
162. ‘to Roast a 


wld fiiton with OvRerert 
uoutaer of Mutton with Oyffers, 


} 


} 


Parboyl your Oyiters, then minee Winter-tavou: 
ry, Thyme, parfley, and the Volks of five or fix: 
hard Eggs, hard boyled 5 add to thefe a halfpen--4! 
ny loaf of grated bread, and thrée- or four yolks of 
Egos; mingle-all-thefe together with your handsed 
when you have { four M 


utton, make holes ini] 


it 


it 
| 


— 


a alco 


P? 120, 
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as You think convenien t put in your oyiters, 
With the other ins Fre lients, about 25 OF 30 oyiters 


} Will be enough, le let mei Roaft in different long, then 
a : . ~> , 4 7 

j take the remainder of a quart of  Oviters, tor you 
} vaudt have fo many in all, and put them intoadeep 


this in the Dripping- 

pan ander your Matton, fave your Grav} ral nd 
- t P Fea ip 

wiier the Meat i is Cnous iy pu it your lauce UPC on the 

ie yolk of an Egg beaten,. 


2 of 2 ales . puta 


{ 
| difh with Claret-wine}2 or 3 Onions cut in halves,. 
ll 
id 
es 


Coals, and-put to it the j n Eg 

grated Nutm-g, and {weet butter 5 Difh your Mut- 
for, and pour in your oytters, fauce and’ all upot 

it, Garnifh your difh with Lemons and Bapbernics 

7 _ 

193. 4 Rare broth. _ 

Takea couple of Cocks, and cut off ther Wings: 
and te and wati them cleat n, and pa irhoy them, 
Very we b. tl there rie no fcum, then wath them 
aonin in fa {HALE sf he} put them ina pitches with, 
a pint of Rhenifh-wine, and fone, {trong broth, as 
much as will cover them, together with a litle 
China-Root, an oun f Harts-horn, with a 
few Cloves, Nutmeg, large Mace, Ginger fired, 
and ye i le} ' per, AD a it tle {alt , LLOP Up your 
i TiC eT of - bee ) ft l may ¢ me OUT: b yl the 
Pitcher in a great pot. of water about 6 hours, then 


: 
pour out.the broth, aud frainit into a Paton, and 
ys, 10 eat it, 
weet breads. 

Boy] your Swe etbrea ,y and put to thee the 
Iks of yf Es J IOS new. | iC 7“ 2 ted bre ad, ith for ne: 
irbeyled C urra ns, and. 3 or 4 Dates Pieced: and. 
when you have feafoned it lightly with Pep oa ou 

gary Nutme g and falt, put to it the juice of a Le. 

non; putup all thefe together into puff-pafte, 
an. 3 bake it. ig 195. Je 
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i} and about half a pint of Adalaga Sack, 2 { 
ofR Rofe-w ater, and Musk and Ambergreece, of eac. 
ba erain, with a quarter of a pint of ream, and 
| jor 4 1 IOS, mix altogether, and maxe it up sn pl 
| paite, then bake it ; in 3 ‘quarters of an diour it 
"} will be enough. 
198, To fie DA Rump oy Beef. 
| . Seafon your Beet with fome Nutineg grated, 
" gether with fome Salt and Pepper, {ealon it on the 
tbony fide, and lay itin ane ipkin wit | 
‘| downward, then take 2 or 3 great Onions, and. 
bm nc : ig Rofema ry tyed up tc wether with 3 pints 
4) of Elder-Vinegar, and 3 pints of fob la liew alk 
i thefe 3 or 4 hours toge Ene r in a pipkia clofe cover+ 
‘ted over a foft fire ; ‘Dith it up on fipp ets, blowing 
i} off the Fat from the Gravy, put fome of iY 
“) vy to the Peef, and “ape it up. 
199. To make Pottage of a Capon. 

Take Reefand Mitton, andicitdt in pieces; then 
boyl a large earthen. pot ” of Water, take oat he le 
; the water » pu tin your Meat and skimit, and y 
Wit boyls fealon it with acta and: Salt 5 whe 1en vit 
‘bath boyled about 2 hours, and 4 og 5 Cloves, half 
‘an hour be 2 ¢ you think it is ape 1 sine in your 
‘| Herbs, Sorrel, Purflain, Purrage, Lettuce and Bug- 
i lofs, or me een Peafe, and i in the Winter, Parfley- 
| roots, and white Endi ¢, pour the broth upon light 
| bread toafted, and ets it a while in the difh co- 
i vered. Ify our water confume in boyling, fill it up 
i with water boyling hot. The tels there is of the 
|) broth the better it is, though it be but a porring er- 
) full, for then it wou! Id be as ftiff: is Jelly when cold. 
| 200, To make a Pye with Pippins. 
|| . Pare your Pippins, and cu¢ gnt the.cores, then 


I 4 make 
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make your Coffin of crait, take a good handful of 
Quinces fliced, and lay at the botto P, then layy),. 
your Pippins a top, and fill the \holes Where the |, 

ore was taken out with Syrup of Quinces, and! 
put into every Pippin, a piece of Orangado, then: 
pour on the top Syrup of Quinces, then put in Su- 


a 


gar, and fo clole it up, let it be very well baked, , 


for it will ask much foaking, efpecially the Quinces, 
201. To boyl Pidgeons the Dutch Way. 
Lard and fet your Pidgeons, put them into a Pip- 
kin, with fome ftrong broth made of Kntickles of 
Veal, Mutton and Beef, let them be clofe covered ; 
and when they are {cum’d, put ina Faggot of fweet 
herbs, a handful of Capers, and a little large Mace, 
ritha few Raifins of the Sun minced very {mall, 
bout fix Dates quartered, a picee of butter with 
2 cr 3 yolks of hard Eggs minced, witha handful 
of Grapes, or Barberries, then beat 2 yolks of Eggs 
with Verjuice, and {cme W hite-bread, a Ladle-ful} 
of fweet butter, and a grated Nutmeg, ferve it up- 
on fippets. 
202. To make excellent Black-Puddings. 
Beat half.a fcore Eggs, the Yolks and” Whites 
together very well; then take about a quart of 
Sheeps-blood, and as much Cream, when you have 
ftirred all this well together, thicken it with gra- 
ted bread Oatmeal finely beaten, of eacha like quan- 
tity, add to thefe {ime Marrow in little lumps, and 
a little Beef-fuet fhred fmall, feafon it with Nut- 
meg, Cloves, Mace, mingled with falt,a little {weet 
Marjoram, Thyme, and Penny-réyal thred very 
well together , mingle all together, put to them a 
little Currans, cleanfe your Guts very well, fill 
them, and boy! then carefully. 
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102. To make a Pye of Neats-tongues. 
Parboyl a couple of Neate Tongues, then cutout 

the Meat at the Root-end as far as you can, ‘lie 
des, iking it cut at the fides, take the meat you cut 
out, an d mingle it witha little fuet, a little Par- 

i fley, and a few fweet herbs, cut all very fimall, and 
| iningled pes thetic feaion ¢ this w ith Ginger ‘Cloves, 
1) Mace *, Pepper, 9 Sal t, a A a little gra ted bread ) and. 
as much Sug. ir, together with the. yolks of 3 or four 


Eogs ; - ma this up ice gethe Fy. an d fe; afon your 
| Tongues, ‘infide, and out-fide, with Vc - fediohn 
| aforefaid, and wah them within with the yolk’ of 


an egg.,and force th. mwhe re you cut for th tffe meat? 
| and what remains iak ‘e‘into a fore’d’; then make 
i your waite into thet “afhion ofa Ne: ts- e ongue, and 
jay them in wit Puddings, and little balls, then 
'} put to them Ayers and Dates fh rel, and but ter on 
) the top; and clofe it, when i it is baked , put ina lear 
| of the V.entfonfance, whieh 1s Claret’ wine SVinegar, 
i Grated bread, Cinamon, Ginger; Sugar, boy! itup 
| it may run like butter, and ‘let it be 
weet, and fo ferve it. 
204. T Siev a Breast or Loyn of A4uttor. 
} Joynt either: your Loyn or Breaft of Mutton 
Ht wells crave it. asd ftuff it- with Herbs anc 


down 
— 
a 
oa 
— 
4 
« 
~ 


) d.P2 4 
H minced, then pyt it in A deep {tewing-difh ‘with 
ii the Fiptit fide downward, put to it {o' x Bek W hite- 
j] wine and firong br eh, a as will ftew it, fet it on the 
#) Coals,.put to it two or three Onions, a Bundle-of 
fi fwect Herbs, and a littie large Mace, when it is al. 
W| molt ftewed, take ~a.han ful of opi inage, Lariley, 


r re ee a We 
mana EN Ve, anid put it into it, or elie fame Cool C- 
; ; See oP <, ~ 
erries and Gri ipes, 10 the Ww intér-time Samphire 


r 
aud Capers, add thele at any time; difh up your 
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Mutton; aad put by 


Meat ; Garnith 
berries, 3 
205. To make aSzller of green Peafe. 
Cut up-as many green Peafe as you think will 
make a Sallet; when they are newly come up, a 


your Difh with Lemon and Batr 


drain them very well ; 
in fome good i" 
together, and fo ferve it, 

206. To make a Sa”et of Fennel, 

Cut your Fennel while it is young, and about As 
gather enough for your 
your water is. boyling hot, boy] it foft, drain it 
difh it up with butter as the green Peafe. 

207. To make a Tanfie of Spinage, 


9 


without the Whites, add to it Su 

Nutmeg, and colour it green with the juice of 
rage, then put in your Difh, and {queeze a lemon 
@ two on it; Garnifh it. with ‘flites of Orange 

then itrew on Sugar, and fo ferve it: 
208. To make a halh of Ducks. 
When your Ducks are roafted, take all the fleth 
from the bones, and hafh it it very thin, then put 
it into your ftewing-pan with’a litéle Gravy, {trong 
broath and Claret-wine, put toit an Onion or two, 
. minced very fmall, and a little fmall Pepper, let all 
j Mus boyl together with a little Salt, then put to 
: is them 


oar 
or > 


the Liquor you do not ufe,anid jy: 
thicken the other with yolks of. Exgs and. fweee) jis 
Butter, put on the Sauce and the’ Herbs over thi: 


fingers high, tye itup in bunches like Afparagusy,)| jn, 
Sallet, and put it’ in-whem| ; 


: 
} 


| 
: 


Bout half a foot high; then fet your Liquot overt! \; 
the Fire, and. let it boyl, and then put them i111} 
wilien they are boyled tender put them out ancy 5 ay 
then mirice them, and punt) « 
weet Butter, Salt it, and ftir it welll}. 


Takea quart of Cream, and about twenty Eggs.) ),. 
and grated}, 
Opis: | 


oY) | 


“4 them about a i pound of Saufages, whet you th ink 


“dl they are ready, {tir them witira little butter drawn 


is 


4 Garnith it wi ith Jemon, and ferve it. 

Tn 209. To make French Puffs with £7CCR Herbs. 
Take a quantity of Endive, Par ley, and sping 

| and a little Winter- {avoury, and when you have 


z 


minced them exceeding {mall, feafon them with Sus 


: gar, Ginger, and Nutmeg 5 : ’ be at as Mal vy Fe 838 


up; then pare a Lemon and a in thin flices, an 


to every | fice of Lemon, puta fice. of your prepa- 
i red flutf, then fr y it in fweet butt ter, and ferve 
“ them in pets, afcer you have put to.them eithes, 


as 
‘you think will wet your "Herbs, ant fo make i€ 
d 
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) a glafs of Cana Whit e-wine. 
| 210. "Ta ha excellent frewe phage 
1 Take a leg of Reef, bovl it weil, and fcum it 
“hy clear, then ake your bread ai nd flice it; and ay it 
| to foak in your broath,then run it through aftrait 
i) er, and putas much into your Broath as: will:thick 
) i wh *n it hath -boyled a og while, pot: if 
) your Pruans, Raifins and Currans, with Cinamon, 
4] Cloves and Mace beaten ; W whet ux Pruans are 
i) bovle 1; take them Up, an a run thie ae mene 
| a dbvainer as you did the bie ad, then pe tin halt 
pint of Claret, then let it boyl very rellandiv ie 
| at is ready, put toit Rofe-watera hd soe ar,and { 
ferve ity 7 
ZTE. To fon A Gi ih of Breams. 
Take your Brea.ns an drefs them and dry then 
well, and Salt'them 5° t hen make a Charcoal vee: 
and 1a ie mou t! c Cori 4ron over tHe tue Pei e 


them ke indifferent brown ow both 


aes 
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three Anchovies, as many Qnions, and about half ai’ 
pint of Gravy, a pint of Oyfters, with a little: | jw 
Thyme minced fall, when it hath boyled a while: | 
put toita little melted Batter and Nutmeg : Then 
difh your Bream, and. pour all this upen it, and! | 
then jet it again on the fire, putting fome yolks of} |» 
Eggs over it. | 
212. Toboyl a Maller. 

Having {calded your Mullet, you muft fave their 
Livers and Roes, then put them in water. boyling 
hot, put to them a Glafs of Claret, aibundle. of 
fweet Herbs, with a little Salt and Vinegar, two 
or three whole Onions, and a Lemon fliced, then } ij 
take fome whole:Nutmegs and quarter them, and | 
fome large, Mace, and fome butter drawn with Cla- | } 
ret, wherein diflolve two or three Anchovies 3 difh 
up your Fifh, and puton your fance, being firtt fea- 
Toned with. Salt... Garnifh your difhes with fryed | 
Oyiters and Bay-leaves. 3 and thus you may feafon . | 
your Liquor for boyling moft other fifh.. 

213. To Farce, or fluff a fillet of Veal. 

Take a large leg of Veal, and cut off a couple of 
Fillets from it, then mince a handful of fweet Herbs | « 
and Parfley, and the yolks of two or thee hard Eggs, | 
Jet all thefe be minced very fimall, then feafon it. | 
with a couple of grated Nutmegs, and a, little Salt, 
and fo Farce or-ftuff your Veal with it, then lard 
it with Bacon and Thyme very well, then let it be 
Roaited, and when it is almoit enough, take fome 
of your ftuffing about a handful, and as many Cur- 
#ans, and put thefe toa little {trong broath, a gla& 
of Claret, and a little Vinegar, a little Sugar, and 
fome. Mace: When your Meat is almoft ready, 
eake if up and put it into this, and let it flew, put- | 

: ping. | 


| 
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i} ting to it a little Butter melted, put your Meat in: 

i} your difh, and pour your Sauce.upon it, and fo ferve 
| if. 


214. To make a Pudding of Oat-meal. _ 

Take a quart of Milk, and boy] it in a Skillet, 
put to ita good handful of Oatmeal beat firall, 
with a {tick or two of Cinamon and Mace ; pat in 
this Oatmeal as much as.will thicken it, before the 
Milk be hot, then keep it ftirring, and let it boyl 
for about halfan hour, putting into it a handful of 
Beef-{uet, minced, very fmall, then take it off and 
pour it into a difh, and let it ftand to cool; if it 
be too thick, put to more Milk, then put ina Nut- 
meg grated, a handful of Sugar; with three or 4 
Eggs beaten, and fome Rofe-water, then rub the 
difh within with Butter, and. pour out your Pud- 
ling into it, let it beas thin as Batter let it bake 
half an hour, fcrape fugar on it, and ferve it up. 

215. To make Pudding of Rice. 

Take a good handful of Rice beaten {mall, and 
put itinto about three pints of Milk, adding a little 
Mace and Cinamon, then boyl it, keeping it al- 
ways ttirring, till it grow thick, then put a piece 
of butter into it, and let it boyl a quarter of an 
hour, then pour it out to cool, then put to it half 
a dozen Dates minced, a little Sugar, alittle beaten 
Cinamon, and a couple of handfuls of Currans, then 
peat about half a {core Eggs, throwing away twoor 
three of the whites, put in fome Salt, butter. the 
bottom of yourDifh, pour in your Pudding, bake 

| itas before, put ona little Rofe-water and fugar, 
| and férve it. 
| 216. To make a Florentine of Spinage. 

Cake a good quantity of Spinage,, to the quan- 


| pity: 


SF: 
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tity of two Gallons, fet your water over the Fire, 
and when it boyls very high, put in your Spinage, 
and let it remain in a little while, then putit out in- 
toa ftrainer, and let it drain very well, and fqueeze 
out all the water, then take it and mince it {mall 
with a candyed Orange-peel or two, add to it 
about three quarters of Curransboyled alfo, feafon 
it with Salt, Ginger beaten, Cinamon and Nutmeg, 
then lay your paite thin in a Difh, and put it in, 
adding butter and fngar, clofe it up, prick it with 
holes, and bake it, when it isnigh baked put into it 
a glals of Sack, and a little melted butter and Vi- 
negar, {tir it together with your knife, ferape fugar 
upon it and ferve it. 
217. To make a Tanfey of Couflips, 

Take your Coutlips or Violets and-pound them 
in’ a wooden or rarble Mortar, put.to them about 
twelve Egos, with three or four of the Whitestaken 
out, about a pint of Creamja quartern. of white Su- 
gar, Cinamon beaten fmall; Nutmeg, and about a 
handfal of grated Bread with a little Rofe-water, 
then take all thefe together, and put them ina skil= 
let with a little butter, and fet them over the fire 
ftirring it till it grow thiek then put your fiying 
pan on the fire, and when it his hot, put ienebore 


1 
ter into it, and then put in- your Tanfey ;° when 


you think it is enough of one fxte, butter a Pewter . 


Plate, and turn it therewith, when it is fryed, 
{queeze on aLemon, {crape on Sugar, Garnith it 
with Oranges quartered, and. ferve it. 
213. To make excellent whitePuddings. 
Take the Humbies of a Hog, and boy! them ve- 
ry tender, then take the heart, the lights, and all 
the Fiehh about them, picking them clean ff all 


x 
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in) "he Sinewy skins, and then chop the Meat as {mall 
2} as you can, then take the Liver and boy! it hard, 
«| and grate a little grated Nutmeg, Cinamon; Cloves 
w| (Mace, Sugar, and a few Caraway-feeds, with the. 
yolks of four or five Eggs, aiid about a pint of-the 
beft Cream, a Glafs of Canary, and. a little Rofe- 
water, With a good qnantity of Hogs-fuet and Salt, 
make all into Rouls, and let it lye about an hour 
and half beforé you put it in the Guts, laying the 
guts a-{teep in Rofe-water before, boyl them, and 
have a care of breaking them. 
219: To ftew Flounders. 

Draw your Flotinders and wath them, and fcotch 
them on the white fide, béing put in a difh, put to 
them a little White-wine, a few minced Oyiters, 
fome whole Pepper, and Tliced Ginger, a few fweet 
Herbs, two or three Onions quartered, and Salt ; 
put all thefe into your ftewing-pan covered ¢Clofes 
and let them f{tew as foonas you can, then difh them 
on fippets; then take fome. of the Liquor they 
were ftewed in, put fome butter to it, and the yolk 
ofan Egg beaten, and pour it onthe Flounderss 
garnifh it With Lemon, and Ginger beaten on the 
brims of the Dilh. 

220, To drav Butter for Sauce. 

Cut your butter into thin flices, put it into your 
dif, let.it melt leifurely upon the Coals, being of- 
ten itirred 5 and after it is melted, put to it a lit- 
tle Vinegar, or fair water, which you will, beat it 
up till it be.thick, if it keep its colour white, it is 
good, but if yellow and_turn’d, itis not to be ufed: 

221. To roait a Salmon whole. 
Draw your Salmon at the Gills; and after it is 
fcaled, waht and dry’d, Lard it with pickled there 


iv 
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ring, ot afat Eel falted ;- then take about a piity| 
cf Oyiters par-boyled, put to thefea few fweet: 
herbs, fore grated bread) about halfa dozen: hard 
Fgos, with a couple of Onions, fhred all thel very 
fall, and put to it Ginger, Nutmeg, Salt, Pepper 
Cloves and Mace; tix:thefe together, and, pu 
them all within the Salmon at the Gills ; put them 
into the Oven in an Earthen Pan,born up with pie- 
ces of Wood, in the bottom of the difh, put Claret 
wine, and bafte.your Salmon very well over with 
butter before you put it in the Oven, when it ts 
drawn, make your Sauce of the Liquor’ that is in 
the pan, and fome of the {pawn’‘of the Salmon koy]- 
ed with fome melted Butter on the.top, ftick him 
about with Toafts and Bay-leaves. fryed, take out 
the Oylters from within, and Garnith the Dith 
therewith. 
222. To make excellent Sauce for Atutran 
either Chines, Legs or Necks. 
Take half a dozen’Onions fhred very’ final, a 


: 70 


— bad 


little firong broath, and 4 glafs of White-wine boyl 
all thefe well together,” then take half a pint-of 
Oykters, and inince them with a little Parfley, and 
two or three {mall Bunches ‘of Grapes if in feafon, 
with a Nutmeg fliced, andthe yotksof two é¢ three 
Eggs, put in all thefe together with the former, 


and boy! it, and pour “it alf over your“Meat, and 
then pour fome melted butter on’ the “top, cand 
ftrew on the yolks of two or three hard’ Fags mit: 
ced'{imall. 

: BIRD aR | 
23, Another good 
Take i nN ae | —_— ky ed “Scumbnpere 9c ab) 

ARC a HANAIUL Of PICKICG -UCUITIDETS, as Mayy 
Capers, and as much Samphiré,; put them into a 
Ph 5 Mpg yy Aaa Ne BD rh: ey be eee like We 2 
hittle: Verjuice, White-wine.; and a little ftrong 
Bink ET le TRA Sat! A le > 


> geile lek broath; 
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..,) broath, and a Lemon cut in finall pieces, and a little 
| Nutmeg grated , let them boyl together, and the 
beat them up thick, with a ladleful of Butter melt- 
ed, and a couple of Yolks of Eggs, and alittle fugar, 
ji difh your Meat upon fippets, pour on your fauce, 
‘}and garnish it with Samphire Capers and Barberies. 
224. To make Sauce for Turkies or Capons. 

Take a two-penny white loaf, and lay it in foak 
lin flrong broath, with Onions fliced therein, then 
}boyl it in Gravy, together with a Lemon cut in 
fall pieces : a little Nutmeg fliced, and fome mel- 
}ted, put this under your Turky or Capon, and fo 
Mferveit: You will find it excellent Sauce. 

225. Ta Fry Salmon. 
| Take a Jole, Chine or Rand, and fry it in Cla- 
Irified Butter, when it is ftiff and crifp iryed, 
| make Sauce thereof with a little Claret-wine, fweet 
| Butter, grated Nutmeg, flices of Orange, and Oy- 
| fter liquor, ftew them altogether and pour on the 
i} Sauce, and on that Parfley, Alifaunder, and oage- 
| leaves fry’d in- Butter. 
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I72 Terms ¢ of Carving, &c. 


a 


Becaufe many Books of this Nature have thesl 
Terms of Carving added to them, AS b being meee f= Wi: 
fary for the more e F'roper Nominating of th; 225 4 
I baile th ong h f good i al (6 Oto add them : a alfa 
[or me Bills of Far ey [ IGE b MPO7E Or ainary and Ex- 
traordinary Occafions: 


Corre ay 


ROE ire a 


Terms of Carving, both Fifh, Fowl, and Flejh. 


Liay a Pheefant [ Franch that Sturgeon 
Barba Lobfter. [Sauce Plate or Flounders 
Border a Patty. Side that Haddo: ock, 
Preak a Deer or Egript. | Splay that Bream. 
Break a < arcel or Teal. Sp! at that Pike. 
Chine a Salmon inbracea- Mallard. 
Culpon a Trout. Under-Teneh a Porpufs. 
Mince that Plover. Un-joynt.a Bittern, 
Kear that Goofe, Unlace a Coney. 
Sauce a Capon or Tench Uintach that Curlew. 
Cut up a Turky or Bu- | Untach that Brew. 
flard. os wl that Hen. 
Diftmzmber that Heron. } String that Lamprey: 
Difplay that Crane. Tame a Crab, 
Disfigure that Peacock. | Thigh a Pigeon, Wood- 
Fin that Chevin. cock, and all manner 
Leach that Prawn: of fmall birds. 
Lift that Swan. Tranfon that Eel. 
Timber the Fire, Truf that Chicken. 
Tire an Egg, Tusk a Barbel. és 
“ate 


a 
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s how t to Carve according te 
s of Carving, 


that Coney, 
e back, andcut away the Vents, then 
the fides - and lay the Carcafs an 
then put to your Sauce, witha litth 


The Art of Carving. 


_ tne 
beaten Ging 


Raife the © Lees md Wings of the 3 Wo odcock, as you would do of 
ins, and rio other Sauce but Salt. 
ay a. Pheafant. 
gs of the Pheafant, as of a Woodcock, 
Plover, and only Salt. 
} 


pS) 
, 
» 
oO 
} 
~ 
— 
; 
SS 


ante and cut off his Wings by the 
ynts, then take t id Legs, and make Sauce of Mu- 
{tard, Salt, Vinegar, an nd a fis th € Sed ten Ginger. 

To cut upa Tur key. 

Leg very fair, and open the Joynt with the peiseat 


Ra) up the 
A\ Ai Lit t oF 
your Knife, but cut it not off} then face down’ the Brealt with the 
point of your Knife, and operi the breaft-pinion, but take it not 
off, then raife up the Merry-thought bet xt the Breaft-bone and 
the ton. then Jace down the flefh on both fides the Breaft-b ue, anid 
i? 


raife up the Flefh called the Brawn, and turn it outwar d upon both 
fides, but break it not, nor cut it off, then cut off the Wing-pint- 
C 
1 


ae. > aa - Pp TAS Bes pin te Aactsh 1D no 
ms aft the joynt next the Body,-and {tick in eacn i1c¢ the Pimion 


a. mth ee ers mapel. On } Brawn. bi , fF ehe fhars : 
the place you turned out the Brawn, but cut off the tharp end « 
+h bia dhke:. ia acl oe ke eens ee and. 4k a tURe t) 
the Pinion, and take the middle -piece, and that will hi t in tie 
} { } { < ; 
IT 7 


| 
place 5 you may cut up a Capon or Phealant the lame way. 


) 
; ann a Sarcel, Teal, or ‘Egript. 
Raife the Legs and Wing “the Teal, and-no Sauce but Salt. 
ing a Bartridg >, or Quail 
Raife his legs ant vings, as of a Hen, and if you mince him, 
make Sace with a little “"White-wine. and a2 little beaten Ginger, 
keeping him warm uwpona Ch: ee dith of Coals till you fervehim, 


To Untach a‘Curlew or Brew. 
Take either ef them, raife their Leg 15, as s before, and no Sauce but Salt 
; To Unbrace a Mallard. 
Raifle OD. the Pinion and Legs, but take them not off, 
the Merry -thought from the Brea{t, and lace dow reach fide with 
your Knite, wavirg it to and fro. 


: To Sauce a Capon. 
Litt up the-right Leg of the Capon, and alfo the right Wing, 
and {0 lay it in the Difb in the,pofture of flying, and fo ferve them 5 


, 


but Remeinb er, that Ca pons and Chickens be only ong Sauce, and 
Chickens mult have green Sauce or Yerjuice. 
pA ] 
Bills 
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Bills of Fare for all. times of the Year 5. and alff 
for extraordin; iry- Occafions. 

preteens rie 


A. Bil of Fare for the Spring Seafon. 

I, Collar of Brawn and 4, A Made difh, 
Multard, 5A W arden-Pye, 
Cuftards, 

A Bill of Fare for Winter-Seal 
1. A Collar of Brawn. 
2. Lambs Head andwhite-brotl 
3. A Neats-Ton oue and ( ddex 


Roatted, 


ne eee 


or Tare, 
2. A Neats-Tonoue 
and Udder. zs E 
3. Boyled Chickens, 
. Green Geefex 
. A Lumbafd Pye, 
oA difh Oi you ng Ra bbits, 


Second Courfe, Aw A Ith of Mine’d-Py 
} > <r . ‘ id 
- A Haunch of Vention, 5. A Venifon, or Lamb-Pye, 
pr | Ls e +4 en 
» Veal Roatted, 6. A dith of Chie Kens, 


rT; ‘ Cry olen C ar } 
7 A cifh ot Sc les Or omeifs, o9CCOnd 
- A ath of 1, A lide ( 
. Tanfie, 2. A difh of 


OOO DUO ® ea 


Tarts and Cuffards, 3. A Quince-T; 
A Bi] L¢ of Fare for: Mii r1iG to mer, 


. Neats-torgue and Colifowers, A- Turkey. J i 
a A Fore -€ fuaTter o} Lamb; . 4 Dith Oi cds, 
3. A Chicken Pye, Bill .ot upen an 
4. boyled Pigeon, “a 0 
&. A-counle wed Rabbits Aran 
AAC Uy ic. O1 Stew CC HaADDITS, L i Cy LiaDOF } law A. 


; 


$ 4 

A > fl ‘ r } {Le 
6. A Breatt Ol \ Cah LVOAMCO, 
Second Courfe, 


- A couple of Pubets boyled, 
. . > a 


nr armany SEP ETNNNRER ~cteneetinysesttenas 
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I. An iach Pye, 
ry ‘ 
ms te 
3. 48 a 4. A Grand Saliet. 
fs J ~~ - f) 
a f ii ¢ Pex {o, je yy Venuon ality 
5, 7004 rry-Tart. & A Roafied Turkey. 
6. A cill raw -berries, >. A Fat Pig, 
A ’ ; rtrpele A Ba Or ip 
fa by! of FF: for Herveit. 10. A powaered Goole. 
P Y Ly be ‘ ‘ al pS 
Yr. A’ Capon-and bite-brorh. 11. A Haunch of Venifon roafted 
‘ , Aye SSS * 
2. A. Wheftphalia-Han 1 With 12 Neats-tongue & udder roafted 
Pigeons 13. A WI eft-phalia-Ham buyled 


rue and Udder Ls, Minced: Pyes, 
roa{ted, 16, A Sir-L oyn of Roaft-Beef, 
5. A powdered Goofe, 17. Cold ‘baked Meats 
6. A Turkey Roafled. : 18. A-Dith of C ‘ulti 
Second Courfe, Second Cour 
A Potato z or Chicken-pye, 1. Jellies of all Perea 
Roatted Partridges, A difh of Pheafants, 


3. Lars and Chickens 3. A Pyke l boyled, 


per eee GT Rep caer SO SE Se - 
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i* 
of Eel-pouts. 

A. Sturgeonwith fhort broth 
A dith of Tarts and Cuttards, 

iil of Fare for a Gen- 


ticeman's Heute adoutr 


re with a Hen, 
Catham Pudding. 
je of Chickens, 


{lices of 
Orange. 
Third Courfe. 
f Woodcocks, 
Rabbits, 


1 
ya i 
Donal 


Flave here prefented to thee the Order of i0 

Feast, and-a Bil of Fare, which wa 
taken out of the Records of the Tower s Thavi 
cone it the rather that thou mayelt fee whau 
Liberality. and Flofpitality there was in Anriens 
times amongst our Progeuitors, like this to So» 
lomon’s Royal Houfe-keeping, yet he was one that 
was endued with wifdem from above : by which) 
Liberality bis Subjetts. were made rich, fo that) 
Silver was as plenty as Stones im the ftreers of Jee. 
rufalem, and there was Peace in all his dayes : 
According ta his Fudgment from his in{pived Wf) 
dom, {0 was his Praétice, and fo was his Declar a--\ 
tion © for Food and Raiment ws all the Portions\ 


ti 
ae pe Bere eh Segre eile Oh 
that man bath in ft tf es 


Ps “7 te a ft Be 
Thus hoping to fee, Liberality fourith among lt ub 
oute more: as in old time, 
I remain thine, 
T. 7 
bs. ry f 
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etiam hee PTO © nae intnt ORE? mmemaceatnton Wicticwmcnenatpcanetiint 


ae es oS 


eh hr ae 


s Feas 


Charcellor Nei ry 


RRS Re BPE, 


A great FE AST pate 
Chancellor of Englar nd 
York, iz the 2 baa of E 
ibe. Poni, 1468, 


UAR TERS of 
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1000 E 
Al, 


7 
Ale, 
W nme 


pile 


aor Rie 
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Ar TY rE { ray le le, pe 
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©400 Peacocks, 
¥ 


rde and Teal 
45 Aili Teais, 


Perec Rebage, CEM “Eats maie so 


aritec 
OTires 


Cea R 
ol ABS; 5 Bucks and Roes, 
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es and bi 


lings Of Jelly, 
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Venifon cold, 


"Cams, 


gITeS Kt ers Ol Theé 
i 
> Dearen: I { 
AA AAW yh we OH) l 


N evil’ s Phare "ee 


Kings Brother,and upon his Righh 


C bancellor 


Eftates fit ‘tting in the Hall, 
At the High Table, 


The Archbithop i in his State, 
on his Right? hand, the Bifhops 
of London, Durham and Elie. 

On his Left hand, the ake 


of Su ffolk, the Ear] Is of Oxfo 
and Worcef ter. 
At oe I fecond Table, 
The Abbots of Saint Ma ries, 
The Se of Halls of Ris 
The Chorifters of Rivones. : 
The Prownes. of Durham, of 
Girgle n and of Berlenton, of 
Gilerow, and others, the num- 
ber ofr eigh tcen, 
At the third Table. 
The Deans of York, the Lords 


nes 


ef .Cornwell, York, Durham, 
with forty eighr Knights. 
At the to urth Table. 
The Deans of Lurhar nan d of 
Saint rofes, all the Pre- 
bends ¢ niter, 


At the fifth Table. 
The Mayors ot York and Ca- 

5 ba ] “, 1 

hee, and all the 


1 


an Be 
1 ermen 
MAUCTiiICr, 


At the fixth Table. 
The ] } ¢hp i nd four 
[he Judges of tine Land four 
Barons of Bx chec ju ler, and T™ 


T} Six Counfellors, 


- the ] la t Table 
Ciecty om PArTine 
Sixty nine Kn iohts, wearing 
P, zc z 
me) oe : a i 2 rit 
tne SKINS Daacles and his ATMS, 
Fitates fitting ym the chic 
L = 
em Jict i} eal 
11 


At > firf 
bu Une of 


Ta Die, 
? 


"Glocelter 


eaten ie meen ee 


hand the Duke of Suffolk, 5 am 

upon his left hand the Coi inted! 
of Weftmorland and Northam 
berland, and two of the Eo 
Warwicks d; aushter, 


At the fee nd Table, 


¢ $ 
‘Th 1€ Baro ns ot Greyftoc » Wit 
. ; 
three other baron 
At the hird Tab le, 
Eigl if Gentle “ t Vy 
i  § sentlemen Or tie¢ 


e 


faid Lands, 
Eftates 


fitting in the fecone 
al a} ~ 
 Tnamber, 
At the firft rabie, 
The elder Dut heis of Suffolk 


\ 
the onic of Warwick and 
Barwick, ; 

At the de Tab 
raves Earls f Northumbe 
ay V eftmorls ind, and the 
t Fithhush only ey ith 2 

At the Ailes Table, 
Fourteen Gentle 


e 


ve 
1 


1 
| 
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rland 
Barrons, 


, 
men, and 


- : 4 
Ge ntlewo iIDbe of qual ty, 
In he Jow Fail, 
Four hu: dr t live of rhe 
Cu fan WeLIVE Ul Lic 
T 7 ] ats] a 
Nobility W ith douvle Jervice, 
: ra haa 
tn-thne Gaiery, 
~ > si 
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1100 Inferiour Officers . with 
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their Servants. 
I Other meaner. Se its of 
ais UInces, 
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